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Use PRAGUE POWDER Pumping Pickle. iy PRAGUE POW i 
We ces 

“PRAGUE PICKLE” is effective. Its Absorption Hy) AFULL BOWLED CURING PICKLE 1%) 

Creates Immediate Cure and High Color Fixation. Tk] WEDTOANICROSCOPICAL GRIST fant 








LET US REASON TOGETHER... ieee i 
If Meats Can Be Cured Better with PRAGUE POWDER. why eee eet! 
not adopt the PRAGUE POWDER Method? ies ee a 
Every Smoked Ham. every Boiled Ham,and every Baked Ham ff J 
should be cured the Prague Powder way. Youcan producea fy ‘ 
rich, ripe, mellow flavor by using “Prague Powder Cures.” 





Order . U. se 


One ie ee BIG BOY ELECTRIC PICKLE PUMP 
oday! . Your see Methods Can Be Improved. 


Look over your pickle cellar. Look at 
your Pickle Pumps. Change to “BIG 
BOY” pumps and our control measur- 
ing device. It measures 2 oz. or 3 oz. 
or any given amount at each stroke. 
Always uniform. This No. 3 Style 
Combination is equipped with needles 
and hoses for both vein pumping and 
spray pumping. Attach cord to your 
electric light socket, and it’s ready to 


go. Save your pumper’s arm. Make 
a positive stroke. Ask for Griffith's 
Stainless Steel Pumping Needles. 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 
Canadian Factory and Office: 1 Industrial St. Leaside, Toronto 12, Ontario 
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Made in six sizes— 
air or hydraulic. 


Write for full details 
and prices. 


JOHN E.SMITH’S SONS CO. 
50 BROADWAY, BUFFALO, N. Y., U. S. A. 


CHICAGO OFFICE: 

1l Dexter Park Avenue, Union Stock Yards 
Phone Boulevard 9020 
WESTERN OFFICE: 

2407 South Main Street, Los Angeles, Calif. 


CANADIAN OFFICE: 
189 Church Street, Toronto, Ontario 


NEW YORK OFFICE: 
360 Troutman Street, Brooklyn, N. Y. 
Phone Pulaski 5-4664 


Modern design and quality construction typical of 
all BUFFALO sausage machines is built into every 
BUFFALO stuffer. 

The patented Superior piston is guaranteed not to 
leak. Thus, delicate, expensive casings will not be 
ruined and there is no danger of later spoilage due 
to the presence of air in the meat. This piston oper- 
ates smoothly on a minimum of air pressure. 

Large openings in the non-corrosive meat valves 
permit faster operation and a steady flow of any type 
of sausage meat. The leakproof cover fits into the 
heavy, accident-proof safety ring like a cork into a 
bottle. It can be quickly released and swings in either 


direction on oversize bronze bearings. 


BUPFALO 


QUALITY SAUSAGE MAKING EQUIPMENT 
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Foxate Brine 
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three-way economy 








INTERNATIONAL 
SALT CO., INC. 
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You can save three ways on your 
brine production with the Lixate Proc- 
ess for Making Brine. Installations 
in a large number of meat packing 
plants are evidence of this. The Lixate 
Process provides you with pure, clear 
brine of uniform saturation. 


@ It produces crystal clear brine from 
economical grades of rock salt. 


@ Its operation is automatic. It pro- 
duces the same pure brine night 
and day without attention—it saves 
in the cost of handling the salt. 


@ With Lixate brine properly piped 
to any part of your plant, a con- 
stant supply of brine is available 
at the turn of a valve—it saves in 
the cost of handling the brine. 


In the pickling vats, in pumping 
pickle, in every operation that re- 
quires a pure brine of uniform salin- 
ity, the Lixate Process always effects 
this three-way saving. Let Inter- 
national’s staff of experienced 
engineers help you with your problems 
about the production and use of 
brine. For further, detailed informa- 
tion, write for the Lixate Book. 
It is sent free on request. 


This installation at the plant of the 
Booth Fisheries Corp., Chicago, Ill., provides 
pure brine to be used in fish packing. 


INTERNATIONAL SALT CO., Inc. 
SCRANTON, PA. NEW YORK,N.Y. 


SALES OFFICES: Buffalo, N. Y. * Philadelphia, Pa. 
Boston, Mass. * Baltimore, Md. * Pittsburgh, Pa. 
Newark, N. J. * New York, N. Y * Richmond, Va. 
Atlanta, Ga. * New Orleans, La. * Cincinnati, Obio 
St. Louis, Mo. REFINERIES: Watkins Glen, N. Y. 
Ludlowville, N. Y. * Avery Island, La. MINES: 
Retsof, N. Y. * Detroit, Mich. ° Avery Island, La. 
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Solving 


‘temperature troubles 
in insulated trucks 





If you merely guess at the insulation requirements of your 
truck you are inviting temperature trouble. Whether your 
truck is refrigerated, or operated at pre-cooled or nor- 
mal temperatures, your insulation requirements must be 
carefully calculated. The difference between ample and 
insufficient insulation may actually be the difference be- 
tween profitable and unprofitable operation. Don't guess. 


Instead, let Dry-Zero engineers figure your requirements. 


HEN you buy Dry-Zero Insulation 

you know exactly how much pro- 
tection you are getting. Because Dry- 
Zero has been tested and retested by 
independent engineers and labora- 
tories, by body builders and truck 
operators. What they say —not what 
Dry-Zero claims —is the basis for the 
selection of Dry-Zero Insulation for 
thousands of trucks. 

Expressed in an engineering term, 
the efficiency of Dry-Zero Insulation 
is .24 B.t.u. 

This efficiency never diminishes. It 
lasts for the life of your truck. This 
means that for the full life of your truck 


you are sure of ample protection, and 


the lowest possible refrigeration cost. 

This fact is proven by operator ex- 
perience. Operators have torn apart 
old bodies and found the Dry-Zero as 
good as new. They have transferred 
Dry-Zero Insulation from old bodies to 
new ones and found it just as efficient. 

This quality in Dry-Zero Insulation is 
permanence. It is proof that Dry-Zero 
does not settle or disintegrate, that it 
never molds or develops odors, that it 
is immune from rot. 

To insulation efficiency and per- 
manence is added a third quality 
which gives added service to Dry-Zero 
Insulation —lightness. It is so light in 
weight that little is added to the dead- 


weight of the truck. This gives an 
actual money saving in ton-mile op- 
erating cost, year after year. It allows 
more payload. It is the third factor 
in low operating costs which distin- 
guishes the Dry-Zero Insulated Truck. 

Before you buy an insulated or re- 
frigerated truck, ask your body builder 
about Dry-Zero Insulation. Or write to 
Dry-Zero Corporation, giving the size 
of your truck body, the merchandise 
to be carried and the required tem- 
perature, and let a Dry-Zero engineer 


tell you how much insulation is required. 








ICE BUNKER. This 1% ton truck is insulated 
with Dry-Zero and refrigerated with 300 lbs. of 
water ice in a Sweet Model bunker. It maintains 
a temperature between 35 and 45 degrees F. 
Built for the Benz Company, Batesville, Ind., by 
Bode-Finn, Inc., Cincinnati, 0. 





® Insulation rating .24 B.t.u. 

®@ Gives maximum insulation 

® Saves refrigeration costs 

@ Weighs only 2 oz. per board foot 
© Saves dead-weight 


DRY-ZERO CORPORATION 


DRY: ZERO 


REG. U.S. PAT. OFF 
THE MOST EFFICIENT 
COMMERCIAL INSULANT KNOWN 


CHICAGO 
222 North Bank Drive 


® Increases payload capacity 

© Immune from rot 

® Does not settle or disintegrate 
® Never molds or develops odors 
© Gives permanent protection 


TORONTO 
687 Broadview Avenue 
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General Motors Truck Company. Pontiac Michigan 
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that was solved 16 years 
ago when we first 
started using Generals.” 


e@ E. Kahn’s Sons, Cincinnati, 
manufacturers of “American 
Beauty” meats and meat 
products, serve 1500 to 2000 
accounts. Deliveries run in 
excess of 9,000,000 Ibs. every 
thirty days. Their truck fleet 
has grown in the past sixteen 
years from 14 small units to 
18 heavy duty trucks and 70 
smaller units. 


Mr. Paul Haines, automotive 
superintendent, maintains a 
daily system of inspection and 
says, “Our smallest item of 
expense is tires and tubes. 
We have used Generals on 
our trucks and cars for 16 years. We have 
done business with the same dealer during 
that time. We have 
no tire problem 
2 


The General Heavy Duty 
Highway Balloon 


is builtforspeed and long haul 
work. It is only one of the 
complete line of Generals— 
each designed and built specifi- 
cally to do a certain job better. 


1. Generals are stronger tires 
—additional full width plies 
of powerful cord are an- 
chored bead to bead—with 
no “idle” plies—no floating 
breaker-strips. 

2. Generals are cooler tires 
—they flex ——— with- 
out that heat-producing 


Today there are 90 units in the Kabn fleet—18 heavy duty trucks like this 


“No tire problem here- 





here—that was solved sixteen years ago 
when we first started using Generals.” 


General builds the most complete, most highly 
specialized line of truck tires in the business. 
General Tire dealers are practical truck tire men 
with wide experience and accurate knowledge 
in fitting the right type and size of tire to every 
kind of job. This combination is worth real 
money to you. Call in the General Tire dealer 
and let him prove these statements. 





3 Reasons Why Generals are More Profitable To You me rest Read this booklet 


aboot ° 
“hinging action” of ordinary TRes po how to avoid 
breaker-strip tires. ' the more expen- 


sive tire troubles. 
3. Generals have compact Write to The 
rubber” treadstheir con- : 
' struction keeps the tread General Tire & 
‘rubber compact and com- 2 RubberCom any, 
pressed so that it wears slowly == Akron, Ohio. 
and gives more miles. —— 











GENERAL TRUCK TIRES 
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What's New in Metals for Containers? 


There are many new metals, providing many new 
advantages to packers using Hackney containers. 


Whether it is protection to the contents . . . greatly 
reduced weight . . . tremendous strength . . . safety 
from corrosion . . . those and many other require- 
ments have resulted in important developments in 
special metals for Hackney containers. 


Hackney pioneered the cold 
drawing of metal plates to 





form seamless containers. Today, Hackney is ex- 
perienced with the application of cold drawing to 
such metals as: Herculoy, brass, copper, bronze, 
Monel metal, aluminum, stainless steel, as well as steel. 


Whatever metal is used, the same special Hackney 
advantages remain . . . crevice-free construction ... 
leakproof tightness . . . ease and speed of opening 
and closing . . . advantages that have made Hackney 
containers the favorite with leading packers. 


PRESSED STEEL TANK COMPANY 


208 S. La Salle St., Room 1187, Chicagoe 1365 Vanderbilt Concourse, New York @ 673 Roosevelt Bidg., Los Angeles ¢6635 Greenfield Ave., Milwaukee 


Contacners for Gases, Liquids aud Solids 
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Amazing coast to coast trip with 10,000-pound 
payload establishes economy leadership of 


=)\ CHEVROLET 





frp ony TRUCKS 
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A GENERAL MOTORS VALUE 








Truck Users in the 


PACKING 
INDUSTRY 








| ele) are} ae ae 


UNMATCHED RECORD 
then let 





CHEVROLET TRUCKS 


reduce your delivery costs 


























Location of Test........... Los Angeles to New York 
NE DENIED. cnccccecicccas sateen 3511.5 miles 
Running Time. ............0++. 129 hours, 24 minutes 
PIII. 06 dccekseceeooes 27.14 miles per hour 
sig: oce ot oinihin kee pane 308.6 gallons 
Gasoline, miles per gallon... ......-.+-++++++++ 11.378 The accompanying picture and record of this unusual test run 
IED 6 6 cdc aecnseetesedcosduwes 2 quarts ° 7 . . c. ] f f 1 ° 
BEING cei ninctaineccesssesanpeieante $57.59 with a Chevrolet truck give indisputable proof of every claim 
SR ancich evince st <amnsween bute $.67 ever made for the power and economy of Chevrolet trucks. 
Fuel and Oil (cost per mile)...............+0+- $.016 5 3 a , 
Average cost per ton mile...........++++++- $.00328 Consider this remarkable demonstration of great pulling power 
ONO CIN 0 6s decaccccccavaceves 1 gallon d doll ° . t f t k 
gE ETT and dollar-saving economy in terms of your own trucks. 
; - Chevrolet truck pulling power, the greatest of any truck in 
Entire test conducted under supervision of a . ° e 
A.A.A. Contest Board—Sanction No. 3300. its price class, and Chevrolet valve-in-head engine economy and 
dependability are the answer to your delivery costs, too. 








sg 


NEW PERFECTED HYDRAULIC BRAKES 


always equalized for quick, unswerving, “straight line”’ stops. 


= HIGH-COMPRESSION VALVE-IN-HEAD 


Get the facts with trial loads— your kind of loads— under con- 

ditions that can leave no doubt concerning Chevrolet truck 

superiority for your delivery needs. Your Chevrolet dealer is 
ready to give you that test—at your convenience. 

INE with increased power, increased torque, greater 


pectin engl CHEVROLET MOTOR COMPANY, DETROIT, MICHIGAN 


i FULL-FLOATING REAR AXLE 6 NEW MONEY-SAVING G. M. A. C. TIME PAYMENT PLAN 
with barrel type wheel bearings on 1}4-ton models, o Compare Chevrolet’s low delivered prices and low monthly payments. 
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THE soToRRPume |S IDEAL FOR 
PACKING HOUSE SERVICE 


Motorpump on a concrete floor. 


Installed in a vertical position on a column. 


RELIABILITY 


The compact, sturdy design makes the unit unusually 
reliable even under the most severe working condi- 
tions. 


HIGH EFFICIENCY 
MOTORPUMPS are designed to operate at modern 


speeds. Liquid entering the suction flows directly 
into the eye of the impeller. 


STOCK SHIPMENTS 


MOTORPUMPS are carried in stock by Ingersoll- 
Rand branches and by a large number of dealers. The 
proper pump for the job can be secured on short 
notice. 


APH 


— 


Operating on its side. 


The breakdown of a pumping unit, or its — 
shutdown for overhauling, may paralyze an 
important process. The Cameron MOTOR- 
PUMP offers protection against such losses. 


It is a small compact unit which can be in- 
stalled in close quarters and can be operated — 
in any position—on the floor—on the side of 
a tank or wall-—on the ceiling—or on a col- 
umn. Sizes range from % to 50 hp. and from — 
5 to 1,000 gallons per minute against heads — 
up to more than 200 feet. 


Open, splash-proof, totally-enclosed fan- 
cooled, and explosion proof motors are avail- 
able for all the usual current conditions, 


The Cameron line of pumps is complete, covering 
all sizes and types. Let us help you with your hy- 
draulic problems. 


Ing 3 xe) | he Rand : 


CAMERON PUMP DIVISION 
11 BROADWAY, NEW YORK CITY 
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“Savings made possible by the use of this }} 
/arrier equipment will practically pay for the }} 


i | . 


nstallation in 1 year’s time. | 


(continued next page) 













“To go back to old fashioned methods wou 
be like using ice bunkers to refrigerate’ 
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HEN Carrier Smoke- 

houses were installed 8 
months ago in the Colonial Pro- 
vision Company, Boston, the 
meat packing industry was in- 
clined to be skeptical. ‘‘This rev- 
Bolutionary idea works fine now 
out how about 6 months, a year 
from now?”’ was the question in 
-he minds of many. 

Now, after more than 8 months 
actual operation, owners of Colo- 
tial Provision Co. are more en- 
-husiastic than ever. Those who 
1ave visited their plant (and there 
1ave been many from all parts of 
-he country) are just as enthusi- 
astic about the Carrier Smoke- 
1ouses. As a result, several are 
10w having them installed in 
‘heir plants. 

Here are the reasons: There is 
ess shrink, meats are made more 
saleable, have a better color. 
Secause of temperature and 
qumidity control, products are 
iniform. There is no guess work. 
The Carrier Smokehouse method 
s fool-proof . . . accurate. The 
same complete temperature and 
1umidity control is maintained 








Carrier Fngineering (Corporation 


O70) (cM Disatte> es 





by Carrier Cold Diffusers in the 
grinding, cooler and curing rooms 
of this modern Boston plant. 
They keep desired tempera- 
tures at all times. Carrier Cold 
Diffusers do more than refrig- 
erate. That’s why you'll find no 
sweating walls or ceilings where 
they operate. They give you 
desired humidity plus desired 
temperature, plus controlled air 
circulation. The air is pure (no 
mould) there are no “‘dead”’ spots. 
Next time you’re in the vicin- 
ity of Boston, visit the Colonial 
Provision Company. They’ll be 
glad to show you the Carrier 
equipment and how it functions. 
Seeing this installation will prove 
the benefits of Carrier Smoke- 
houses and Cold Diffusers 
show you how you can save 
money, increase your profits. 
But whether you see this Car- 
rier job or not, send for our 
Bulletin “Low Temperature 
Product Conditioning.”’ It shows 
you exactly how Carrier Cold 
Diffusers work . . . the complete 
line of equipment Carrier has to 
offer for every refrigeration need. 





HOME OFFICE: 850 FRELINGHUYSEN AVENUE NEWARK, N. J. 


Desk 204 






















































Reo Spee: 
range from 
from $44 
Lansing, 
Chassis, 
plus tax. 
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CARRIER ENGINEERING CORPORATION 
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850 Frelinghuysen Avenue, Newark, N. J. temo XIN Coo men 
Send me information on your Smokehouses, also Bulletin: ‘Low Temperature — us cine just Tight at here Carr; a 80-ton 
Product Conditioning.” Saleapyety SWeatin air. times ha — D; iffusers ‘i 
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GANGWAY FOR A REAL TRUCK 


GIMME A REO 
TRUCK WHEN THE 
GOING’S TOUGH! 


Reo Speedwagons and Trucks 
range from 1% to 4-6 tons. Prices 
from $445 up, chassis f. o. b. 
Lansing, plus tax. *44-Ton 
Chassis, f. o. b. Lansing, 
plus tax. 





Pere 


Same an en Ne a ees Al aOR I 


In repeated tests, a 1936 Reo 2-3 
Ton Truck, equipped with the 
Reo Gold Crown Engine, pulled 
@ 80-ton load without laboring! 










THE NEW 1936 REO 


ET a truck with a tough motor. Get one that’s designed 

to stand up under merciless pounding, day-in-and-day- 
out. Get a 1936 Reo with one of the toughest, most capable 
truck engines ever built. 


Drivers prefer the new Reo Gold Crown and Silver Crown 
truck engines. They know that these sturdy, responsive mo- 
tors will ‘‘take it’”’ without grumbling. And owners like them 
because they stay in service, with typical Reo dependability. 


All the heavy duty models of the new Reo have husky, 
7-bearing crankshafts—in many, 2-Speed rear axles, 5-Speed 
transmissions and double-reduction axles are now available. 
See the new Reo Trucks for 1936 before you make any truck 
investment. Your nearest Reo dealer will show 

you how a Reo can save you plenty 
of money. Make it a 

point to call him 
today! 
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. SPEEDWAGONS 
AND TRUCKS 






Pas we 





Climbing grades up to 45%! Two 
Reo trucks, loaded to full rated 
capacity, climb Stone Mountain 
over rocks and boulders. 


All Reo Speedwagons and Trucks 
are powered with rugged, eco- 
nomical, Reo-built Gold Crownor 
Silver Crown truck engines. For 
1936, these famous motors have 
made even more efficient. 


UP 
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LIKE CHARACTER IS INDISPENSABLE FOR LASTING ACCEPTANCE 








WILSON PURE FOOD GELATINE, \ iN 


| a, 
THE STANDARD OF THE INDUSTRY [WILSON & Co. 
: \"/ 


V/ 
4100 sOUTH ASHLAND CHICAGO, ILL. 
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Report of Shipment of Turkeys 


CONDITION ON ARRIVAL NEW YORK: Excellent 
HOW PACKED: Crates lined with Patapar 


REMARKS: Bids unusually presh — shapely 


These are typical of the comments being made about shipments that have been protected 
by Patapar. As a result of this modern method of packing, turkeys and other kinds of 
poultry are arriving in finer condition than ever before. There is less bruising, less 
spoilage, fewer complaints. e Patapar is both insoluble and grease-proof. It gives com- 
plete protection and assures a safe arrival. Also, the Patapar lends a note of quality 
and beauty. It can be printed in bright colors and striking designs that will give your 
product an extra sales appeal. e If you are interested in the safe arrival of your 
poultry shipments, send for samples of Patapar and let us arrange to quote you prices. 


Paterson Parchment Paper Company, 


Bristol, Pennsylvania. Sales Branches: 
74 Rincon Street, San Francisco; 
111 West Washington Street, Chicago; 


A20. U. 5. PAT OFF, 


120 Broadway, New York. THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 
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“has a0 year pin! 


IF you followed the course of an order through our mill, you would 
find that of the 50 odd people working on it, 10 of them have a 
record of 1O years or more with the company. 

We are mighty proud of these Old-Timers -- and next Christmas another 

large class will receive “IO Year’ recognition. They don’t have to be 

reminded of KVP standards of quality and service -- they helped make 
the rules. 

FOOD PROTECTION 

PAPERS 

KALAMAZOO VEGETABLE PARCHMENT CO. 

PARCHMENT MICHIGAN 
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Quality Sausage 
in Quality Casings 
SYL PHC ASE K 





INSIST ON HAVING SYLPHCASE h 


They will give your prepared 
meats a distinguished and finished 
appearance. 


Our art department can render 
valuable assistance by suggesting 
designs for printing. 


SYLPHCASE hh Casings have strength, 
capacity and visibility. They are 
strictly Kosher. 


SYLVANIA INDUSTRIAL CORPORATION 


SYLPHCASE DIVISION 
122 EAST 42nd STREET NEW YORK CITY 
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Dependable Selection 
Uniform Quality 
Prompt Service 
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Some ‘“asons Why Consumers 


Paip More 
for Meat In 1935 


Dunne THE PAST YEAR much criticism 
was directed at the meat packer, meat wholesaler and meat 
retailer because of high price of meat to the consumer. Few 
knew the real reason for this high cost. 


The answer was furnished this week in annual statistical 
releases of the U. S. Department of Agriculture. The report 
of “Estimated Production and Consumption of Federally 
Inspected Meats in 1935,” compared with revised figures for 
1934, issued by the Livestock, Meats and Wool Division of 
the U. S. Bureau of Agricultural Economics, contains some 
illuminating facts, among which are the following: 


Figures Tell the Story 


1. There were 15,865,620 fewer meat animals slaughtered 
under federal inspection in 1935 than in 1934, 


2. Cost of this smaller number of animals in 1935 was 
$307,418,388 greater than for the larger number slaughtered 
in 1934. 


3. There was 3,177,061,739 lbs., less meat produced in 
1935 than in 1934. 


4. There was twice as much meat imported in 1935 as in 
1934, 


5. There was only one-fourth as much meat exported in 
1935 as in 1934. 


6. There was less than half as much lard produced in 1935 
as in 1984. 


Thus it will be seen that shortage of raw 
materials with their accompanying higher 
cost was the reason why Mrs. Consumer 
found meat costing her more during this 
period of shortage. 


Scarcity Increased Cost 


Some government officials have attrib- 
uted much of the shortage in meat animals 
to the acute drought prevailing in the sum- 
mer and fall of 1934. This is not borne 
out entirely in the results shown by 1935 
marketings of cattle, calves, lambs and 
sheep. 


No program of scarcity was directed at 
these classes of livestock prior to the 
drought, hence supplies in regions not so 
seriously affected balanced shortage in sec- 
tions of extreme drought. As a result, 
cattle and calf marketings were little be- 
low those of 1934, in spite of government 
purchase in the meantime of some 8,000,000 
drought cattle and calves. Lamb and sheep 
marketings were actually larger. 


Hog Shortage Outstanding 


Weight of the shortage fell on hogs, as 
the government had participated in the 
fall of 1933 in a program of slaughter of 
pigs and sows, and had contracted with 
producers to reduce materially number of 
hogs raised in 1934, all of which was re- 
flected in the numbers coming to market 
in 1935. When the drought came there 
was no surplus of hogs in any part of the 











country to make up, even in part, for 
the serious shortage in many normally 
heavy hog-producing sections. 

Thus a combination of federal policy 
and weather conditions created a situ- 
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ation which brought much difficulty for 
the meat industry. 


Fewer Animals Slaughtered 


Some of the more important statis- 
tical comparisons of federally inspected 
meat production in 1935, compared with 
1934, follow: 

Slaughter under federal inspection in 
each of the two years was as follows: 


FEDERAL INSPECTED SLAUGHTER. 
1935. 1934. 
Number. Number. 
9,864,547 
6,061,508 
43,741,346 
16,034,976 


Cattle » 
eee eee 5,661,030 
BED vtcatdetaneconveceaqwere 25,971,565 
Lambs and sheep 17,613,914 


58,836,757 


Total animals 75,702,377 


Production of pork in 1935 showed 
great reduction from the output of 1934, 
beef and veal production was somewhat 
less, while lamb showed an increase. 
Following is the total production under 
federal inspection for the two years: 


MEAT PRODUCED. 


1935. 1934. 
Lbs. Lbs. 
4,563,845.524  4,950,494,227 
602,989,388 642,691,536 
4,406,077,642 7,231,441,071 


Lamb and mutton.... 700,662,084 624,009,543 





10,274,574,638 13,451,636,377 


Lard showed a sharp decline in 1935 
from the output of 1934. Total produc- 
tion in 1935 amounted to only 662,060,- 
000 lbs. against 1,340,795,000 Ibs. in 
1934, 


Imports Larger, Exports Smaller 


An interesting story is told in the 
import and export of meat and lard in 
1935 compared with 1934. While total 
meat imports were not large, they were 
double those of 1934, and in the case of 
exports the total was cut to less than 
one-fourth of the quantity exported in 
1934, owing to the drastic reduction in 
hog numbers. Figures of imports and 
exports for the two years follow: 


Total meat 
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IMPORTS. 
1935. 1934. 
Lbs. Lbs. 
47,968,003 
1,646,613 


11,712 


Beef and veal 


Lamb and mutton 


Total 49,626,328 


Government figures show no lard im- 
ported during the year. 


EXPORTS. 
1935. 1934. 
= 1S. Lbs. 
21,883,682 
585,433,253 
593,586 
434,891,690 


Beef and veal 
Pork 
Lamb and mutton........ 


1 86, 039, 568 
592,343 
97,359,436 


Use Less Meat and Lard 


Shortage of pork was again evident 
in the per capita consumption of fed- 
erally inspected meat and lard produced 
in 1935 compared with a year earlier. 
Per capita consumption of federally in- 
spected meat during the year totaled 





Total 1,242,802,211 








PER CAPITA CONSUMPTION 


MEAT 
1934 


83.37 lbs. against 101.23 lbs. in 1934, 


divided as follows: 


PER CAPITA CONSUMPTION. 


1935. 
Lbs. 


Beef and veal 
Lamb and mutton 


Total meat 


Storage Stocks of Pork Low 


Heaviest storage of beef and veal in 
1935 was in the three months, January, 
February and December, while the 
period of lightest storage of this class 
of meat was in July, August and Sep- 
tember. In 1934 months of heaviest 
storage were October, November and 
December, with April, May and June 
showing storage stocks of beef and veal 
only about one-third of those of the 
heaviest months. 

Stocks of pork meats and lard at the 
end of each month in 1935 were much 
lower than those of the like period of 


1934, decline being from 1,000,000-Ibs. 
to over 4,000,000 lbs. below supplies on 
hand a year earlier. This was 
cially evident during the last half of 
1935, when stocks reached low levels, 

During seven months of 1935 larg 
stocks on hand at the end of the month 
were larger than those on hand at the 
like period a year earlier, reflecting the 
poor export outlet and the high price 
for lard in this country. However, on 
account of total short supplies, stocks 
at no time even approached a situation 
of being burdensome. 


Hogs Heavier in 1935 


Average live weight of cattle Slaugh- 
tered in 1935 was lighter than in 1934, 
calves were heavier, hogs were slightly 
lighter in the first half of the year and 
decidedly heavier in the last half ang 
lambs averaged somewhat heavier, 
Average weights for each class of live- 
stock for the half yearly periods of 
1935 and 1934 are shown here. 


AVERAGE LIVE WEIGHTS. 
=. 1934. 
Lbs. 


942.72 
914.74 
171.58 
199.71 
223.80 
218.44 

4.299 

80.45 


Cattle, Jan.-June 
July-Dec. 
Calves, Jan.-June 
July-Dec. 
Hogs, Jan.-June 
July-Dec. 
Lambs and sheep, Jan.-June... 
July-Dec. .. 


AVERAGE PRICE. 


Prices of livestock in 1935, compared 
with like period of 1934 follow: 


Cattle, Jan.-June 
July-Dec. 
Calves, Jan.-June 
July-Dec. 
Hogs, Jan.-June 
July-Dec. 
Sheep and lambs, Jan.-June.... 
July-Dec. ... 








IMPORTS 


Fewer Animals Cost More 


For animals slaughtered under fed- 
eral inspection in 1935 packers paid 
$1,315,672,736 against $1,008,254,348 in 
1934, an increase of $307,418,388 

(Continued on page 52.) 
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IncrEASING ‘Demand for Pork 
wit MERCHANDISING AIDS 


ITH pork now selling substan- 

tially lower at wholesale than 
the peak prices of last year, and with 
many of the obstacles to a greater 
consumption of pork removed, now 
would seem to be an opportune time 
for packers to push this product. It 
is especially desirable that consumer 
good will and demand be increased be- 
fore the larger hog runs in prospect 
for the coming months materialize to 
complicate what is at present a none 
too active market. 

As an aid to packers in bringing to 
consumers a realization of the fact that 
“pork is back,” and to help packers 
directly in increasing their sales of 
bacon, ham and lard, the Department 
of Public Relations and Trade of the 
Institute of American Meat Packers 
has designed and produced the display 
shown in the accompanying illustration. 


Bacon, Ham and Lard Displays 


This is attractively lithographed in 
10 colors. The oil painting from which 
the central panel was produced is by 
Lawrence Wilbur, one of America’s 
foremost artists. The two adjoining 
panels were created by the artist who 
prepared the window display pieces 
used last summer in the “Get Ac- 
quainted with Sausage and Ready-to- 
Serve Meats Campaign.” 


The display is suitable for window 
use. Certainly it has much eye and 
appetite appeal and when used in con- 
nection with a display of packer’s prod- 
ucts in a window or inside the store 
should be very effective in attracting 
attention to the brands shown with it 
and favorably influencing consumers to 
choose them. The display, fully opened, 
is 42 in. wide by 31% in. high. It is 
mounted on 75-point cardboard and 
packed in sets of 10 in corrugated ship- 
ping containers. 

These displays will be available to 
packers until March 31, so that those 
desiring them should not delay placing 
their orders. Price will depend on 
quantity ordered and total quantity 
disposed of. Packer’s name can be im- 
printed in one color on the top part of 
the central panel. A separate charge 
is made for imprinting. 


TIME TO TALK ABOUT MEAT 


When people are eating less meat 
than they normally do is an auspicious 
time to emphasize the food value and 
desirability of meat in the menu, the 
Institute of American Meat Packers 
points out, 


The Institute’s Department of Public 
Relations and Trade believes one of the 
strongest advertisements of meat is the 
collection of statements about meat 
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which have been prepared by the Insti- 
tute and accepted by the Committee on 
Foods of the American Medical Asso- 
ciation. It is felt by the Institute that 
a wide distribution of these statements, 
which are backed by the acceptance of 
probably the most influential group of 
nutrition authorities in the United 
States, should help increase the esteem 
of consumers for meat. 


These statements have been prepared 
in booklet form by the Department— 
the cover of the booklet bearing the seal 
of the American Medical Association. 
The cover design is carried out in a 
combination of red on white. The book- 
let is available to packers at a cost of 
$5.78 per thousand, f.o.b. Chicago. It 
can be imprinted extensively with com- 
pany advertising material at a small 
extra cost. 


COAST MEAT EDUCATION 


Featured by cooking schools and mer- 
chandising demonstrations in leading 
cities of the state, a special campaign 
in the interest of meat was launched 
on March 5 in California and will con- 
tinue over a period of three weeks, ac- 
cording to the National Live Stock and 
Meat Board. 















































































Three California cities are scheduled 
for schools of meat cookery—Los An- 
geles, San Diego and Oakland. The 
fact that meat merchandising meetings 
will also be held throughout each city 
insures that city-wide interest will be 
aroused in this educational effort. All 
livestock and meat interests, schools 
and civic groups have been working to- 
gether on the plans. In addition to 
these cities, meat lecture-demonstra- 
tions will be presented by Paul A. 
Goeser in Santa Barbara, Fresno, Sac- 
ramento, San Jose, San Francisco, Mo- 
desto, Pasadena, Stockton and others. 

Among the outstanding projects of 
the California campaign are the meat 
lecture-demonstrations staged at high 
schools and colleges, and before Rotary, 
Kiwanis, Lions and other service clubs. 
These demonstrations have proved of 
special interest to high school and col- 
lege assemblies and it is not at all un- 
usual for student audiences as large as 
2,500 to be in attendance at a single 
meeting. 


NO MARGARINE TAX NEEDED 


Food retailers of New Jersey recent- 
ly protested against passage of an act 
which would impose a tax of $50 per 
year on all dealers selling margarine. 
New Jersey Association of Retail Gro- 
cers pointed out that such a restrictive 
tax would be detrimental to low-income 
consumers and could not appreciably 
affect the state’s dairy farmers who 
produce less than 1 per cent of butter 
used in the state. 


PLANNED TO INCREASE SALES OF BACON, HAM AND LARD. 








Display lithographed in 10 colors available to packers who are interested in 
increasing consumer demand for pork products in general, and their own brands 


in particular. It is suitable for retail store window use in connection with 
displays of product. The display measures 42 in. wide, 31!/. in. high and is 
mounted on 75-point cardboard. (Designed by Palmer Advertising Service.) 
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Aéw Tax Lecistation Ready 
for CONGRESSIONAL HEARINGS 


ONGRESSIONAL plans for recap- 

ture of processing tax refunds, new 
processing taxes and corporate surplus 
taxes were still in a nebulous state this 
week as the House sub-committee 
worked on its draft tax bill. Public 
hearings will follow submission of legis- 
lation to the House ways and means 
committee. 


It is reported the committee’s main 
consideration is being given to the pro- 
posed tax on corporate surpluses. 
Under compromise proposals which de- 
veloped this week corporations would be 
allowed to build up “cushion” reserves, 
but would pay graduated taxes on un- 
distributed net income above a specified 
amount. 


No tentative schedule of new proces- 
sing taxes has been made public by the 
committee. Department of Agriculture 
suggestions for new processing taxes 
were published in THE NATIONAL 
PROVISIONER of March 7. A consider- 
able amount of opposition to new proc- 
essing taxes has developed in Congress 
and among producers and consumers. 
Charles A. Ewing, president, National 
Live Stock Marketing Association, has 
protested against any tax on livestock 
in the following telegram to President 
Roosevelt: 


Protest Tax on Livestock 


“We understand it is proposed to tax 
all classes of livestock to finance the 
soil conservation and production regu- 
lation act, estimated to cost $500,000,- 
000 a year. No special benefits to live- 
stock to be expected from this act. Not 
the legislation stockmen need or want. 
We want legislation opening outlets into 
foreign markets. This we believe can 
be given. We earnestly protest the 
levying of any tax on any class of live- 
stock or its products for financing the 
crop regulation plan, believing it of no 
special or permanent help to our in- 
dustry.” 


Reports indicate that flour millers are 
preparing to contest the constitution- 
ality of any new processing tax enacted. 
While the taxes, as suggested by the 
Department of Agriculture, would not 
be large, processors point out that bur- 
densome increases might be expected. 


Three federal judges at Minneapolis 
this week upheld the right of millers 
to impounded processing taxes and de- 
nied the petition of bakers to intervene 
to secure a portion of the impounded 
funds. The decision released $12,217,000 
to the millers. 


Bakers May Still Sue 


The court emphasized that it was ex- 
pressing “no opinion as to the ultimate 
right of the petitioners (bakers) to re- 
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cover in an independent suit from the 
processors the amount alleged to have 
been paid in addition to the market 
value of the flour” as a result of the 
taxes. The court based its decision on 
the principle that main proceedings in 
all cases were instituted to test con- 
stitutionality of the AAA. 


Marshall Field & Co., Chicago, joined 
the group of firms which have filed 
suits to recover processing taxes paid 
to the government during the life of 
the AAA. It filed a petition in U. S. 
district court asking that the collector 
of internal revenue be required to re- 
fund $302,000 in cotton processing taxes 
paid by its subsidiaries. 


The Field request for a refund was 
made in June, 1935, on the ground that 
the AAA was unconstitutional. The 
collector of internal revenue ruled in 
September that he could not make the 
refund and suit was filed this week. 


CORN-HOG PROGRAM COSTS 


AAA expenditures in the corn-hog 
program to December 31, 1935, totaled 
$443,000,000, according to a _ report 
issued by the comptroller of the AAA. 
Processing tax collections of $282,000,- 
000 on corn and hogs failed to match 
this expense by $161,000,000. The bal- 
ance was made up from appropriations 
and trust fund receipts. Total direct ex- 
penditures and tax receipts in the corn- 
hog program to December 31, 1935, may 
be summarized as follows: 


Spent on Corn-Hog Program, 
For rental and benefits 
From processing taxes.............. $860,000,000 
From other sources..............e+. 37,000,000 
Surplus removal, etc 


Total 


Collected for Corn-Hog Program, 
Corn-hog processing taxes............ $282,000,000 


DEFICIT. 
Difference between amount spent 


and collected $161,000,000 


Benefit payments to farmers author- 
ized by Congress after the Supreme 
Court had invalidated the AAA are not 
included in this summary. These post- 
decision benefits total about $296,000,- 
000 for all commodities, a substantial 
portion of which will go to corn-hog 
contract signers. 


The summary does not show adminis- 
trative expenses of the AAA which 
may be attributed to the corn-hog pro- 
gram. 


Total AAA processing tax collections 
for all programs, minus_ refunds, 
amounted to $922,000,000 to December 
31, 1935. Rental and benefit payments 
totaled $1,108,000,000; surplus removal 


expenses, $250,000,000 and administra. 
tive expenses, $78,000,000. Thus the 
AAA to December 31, 1935, had spent 
about $514,000,000 more than it had eo}. 
lected in processing taxes on all pro. 
grams. 


SOIL CONSERVATION PLANS 


Farmers will receive subsidies for 
maintaining soil-conserving crops 4l- 
ready established, as well as for shift. 
ing from soil-depleting to conserving 
crops, under the new soil conservation 
and domestic allotment act, according 
to tentative plans discussed at confer. 
ences between farm leaders and goverp- 
ment officials last week at various 
points in the farm belt. 


A tentative plan of conservation pay- 
ments was outlined as follows: 


1. A moderate soil-maintenance pay. 
ment to be made for each acre, up toa 
maximum, planted to soil-conserving or 
soil-building crops or devoted to ap. 
proved soil conservation practice jn 
1936. 


2. A larger soil-improvement pay- 
ment for each acre shifted from sgojl- 
depleting crops to soil-conserving or 
building crops, provided that this pay- 
ment would be made only up to a speci- 
fied maximum percentage. 


AAA officials explained that the 1930 
level of acres under cultivation showed 
approximately 300,000,000 planted to 
soil-depleting crops and 100,000,000 to 
soil-conserving crops. The national 
goal, they said, is to increase the 
100,000,000 acres to about 130,000,000 
acres. 


Producers who already have estab- 
lished soil-conserving crops would be 
paid about 50 cents to $1 per acre for 
their maintenance, according to reports 
from the conferences. Those who 
shifted acreage from soil-depleting to 
soil-conserving crops would receive 
benefits of around $10 per acre. This 
payment would vary according to the 
commodity raised and the region or 
state in which it was produced. 


Differences developed between live- 
stock producers and grain farmers at 
the Salt Lake City conference this 
week. Curtailment of wheat acreage 
might result in an overproduction of 
sheep and cattle, according to livestock 
producers. This belief was based on 
the possibility that abandoned wheat 
lands might be planted to alfalfa and 
other forage. Overproduction of such 
feed crops might lead to overproduction 
of livestock, the producers pointed out. 
Some favored a rule that benefit pay- 
ments for substituting forage for grain 
crops should be paid only if forage crops 
were plowed under. 


If you want a position or a packing- 
house, look for it on the “Classified” 
pages at the back of every issue o 
THE NATIONAL PROVISIONER. 
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EmMPpLOYEE-OWNED Sales CARS 


@ How Packers are Compensating 






Salesmen for Use of Their Cars 


NE of the packer’s fundamental 
O problems in connection with auto- 
mobiles used by salesmen is that of 
ownership. 

Is it more economical and efficient 
for the company to own the cars, or to 
require the salesmen to own them ? 
There appear to be advantages in both 
systems of ownership. In fact, some 
companies use both plans. 

Where the salesman owns the car he 
uses, the problem has been to work out 
a system of compensation that will be 
fair to both company and salesman. 
Such compensation usually is worked 
out on the basis of economically-op- 
erated company cars. 

In the February 15 issue of THE 
NATIONAL PROVISIONER were outlined 
packers’ reasons for using company- 
owned cars, together with representa- 
tive costs of operation. The other side 
of the picture—reasons for using em- 
ployee-owned cars and methods of com- 
pensating salesmen-owners—is given 
here. 

As outlined in the article of February 
15, following are the principal reasons 
advanced by those finding it advan- 
tageous to use salesman-owned cars: 


Advantages in Employee 
Ownership 


1—Cost of record keeping is elimi- 
nated or minimized. 

2—Employee ownership has been 
found generally more economical and 
satisfactory in some instances where 
company ownership has been tried. 

3.—Employee-owned cars are more 
logical, if mileage driven on company 
business is limited. 

4—There is no need for provisions 
and adjustments for use of car by 
salesman for personal business or 
pleasure. 


5.—Employees will take better care 
of their own cars. 

6.—Employees are better satisfied 
with cars of their own selection than 
with those furnished by the company. 

7.—Employee ownership relieves the 
company of a more or less substantial 
investment in automobiles. 


Financing Purchase of New Cars 


Where there is a policy of salesman 
ownership, there are times when some 
employees may be financially unable to 
purchase a car. Some companies, there- 
fore, provide a method of financing. 

One concern advances purchase price 
of new cars and takes chattel mort- 
gages for security. Employees are al- 
lowed a fixed rate of 5c per mile to 
cover all operating costs, but 3c per 
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mile of this amount is withheld as a 
credit on money advanced until pur- 
chase price is repaid. Company also 
carries insurance on these cars and 
withholds 1c per mile to apply on this 
cost until amount of premium is repaid. 

Two other companies set up a reserve 
out of employee’s car allowance to cre- 
ate a fund that will be sufficient to re- 
place the vehicle when it wears out. In 
one case this reserve amounts to 3c per 
mile, if monthly mileage is 500 or less, 
and 2c per mile on higher mileages. An- 
other company makes accumulation of 
a reserve fund optional with employees. 


A problem connected with employee- 
owned cars is determination of an 
equitable basis for reimbursing sales- 
men for operating costs. There are two 
principal methods in use. These are: 


Methods of Reimbursing Salesmen 


1.—Use of a flat allowance at a fixed 
rate per mile or per period of time. 

2.—Use of a sliding scale allowance, 
which varies in amount with different 
distances traveled, different territories 
or different types of roads. 


Of 32 concerns using employee-owned 
cars on sales routes, 26 reimburse em- 
ployees through some form of flat rate 
allowance and 6 companies use a slid- 
ing scale basis. 


The following data on car allowances 
was collected by the Policyholders 
Service Bureau of the Metropolitan Life 
Insurance Co. This study showed that 
amount of reimbursement on employee- 
owned cars is from %c to 1%c per 
mile higher than actual operating ex- 
penses usually incurred by salesmen 
driving company-owned cars. This dif- 
ference constitutes depreciation and 
fixed costs on employee-owned cars. 


In some instances the salesman is re- 
quired to pay for license plates and to 
carry liability, property damage, col- 
lision and fire and theft insurance, in 
which case he is reimbursed through 
his expense account. In other cases the 
company pays the insurance premiums. 
Naturally any plan of reimbursement 
would have to take into account the 
method of payment for these costs. 


How Fiat Rate is Determined 


One company which uses a flat mile- 
age rate of 4%c per mile explains its 
policy as follows: 

“Mileage costs, including deprecia- 
tion, insurance, storage and operating 
expenses, vary from 3c on small cars 
to 4c on slightly larger cars. Of course 
mileage is the principal factor govern- 
ing cost, and for that reason we prefer 
to have employees who are apt to cover 
less than 15,000 miles per year use 
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DRIVES HIS OWN CAR ON HIS ROUTE. 


Smooth working of a policy for salesmen- 
owned cars depends in large measure on 
basis of reimbursement for operating ex- 
penses satisfactory to both packer and sales- 
man. A sliding rate scale of payment. which 
takes into account size of car, distance trav- 
eled, character of roads, etc., has been found 
by many packers to be more equitable than 
a flat per mile rate. 


their own cars. For such service we 
have established a rate of 4%c per 
mile, except in the states of New York 
and Florida, where the rate is 5c. We 
are certain these mileage allowances 
amply reimburse the employee for use 
of his auto on company business.” 

Another company outlines its meth- 
ods of arriving at an allowance of 54c 
per mile as shown here. Taking a small 
car, with a total cost of $800, payment 
based on 15,000 miles per year. 


HOW ALLOWANCE IS DETERMINED. 





Cost 

per year 

Depreciation, based on 60,000 mile life... .$200.00 
Co de ES | eer errr eee 48.00 
Tires, 2 extra sets in 60,000 miles........ 25.00 
EE 0.5.6 vinvictwcowapebaweweriaceeeeue 60.00 
CS AE REL Oe MM RO nL re A 125.00 
Thomas GRG/ee tAReS 20 cc cciccesecescces 25.00 
Gasoline, based on 16 miles per gallon.... 175.00 
0 EE SE NC Pe eee Fee Se 25.00 
NE en cowsaee cs comers sca ess awa seen 20.00 
ran: WONG SD WIE oie sds kdwn<kiccens 52.00 
WOOT > icccescnceswiteecsarventageawiabiiee $755.00 


“This expense of $755.00 per year 
makes 5c per mile and, of course, if the 
mileage goes up the cost is less,” says 
this company. “In the calculation we 
use 15,000 miles, on the assumption 
that 10,000 miles per year are easily 
driven in private use, and 5,000 miles 
per year is a low figure for company 
business.” 


Sliding Scale Allowance 


Cars traveling short distances have a 
higher cost per mile than those travel- 
ing long distances. The sliding scale 

(Continued on page 29.) 
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Dry Cure Pork Butts 


Pork butts can be rapid sellers in any 
packer’s line of products. An Eastern 
packer interested in a dry cure for 
fancy pork butts, writes: 

Editor THE NATIONAL PROVISIONER : 

Can you supply us with directions for dry cur- 
ing and handling pork butts? We notice that 
this product is popular with consumers when 
well made and attractively packaged. 

Pork butts, especially when well 
shaped, cured and packaged, sell readily 
to consumers. The choicest butts are 
dry cured and handled much as fancy 
dry cured bacon. Following ingredients 
are used for each 100 lbs. of meat in 
dry curing this product: 

2% Ibs. salt 

1% lbs. granulated sugar 

4 oz. sodium nitrate 
Mix ingredients together thoroughly. 
Sprinkle a layer of mixture over bot- 
tom of the curing container. 


Applying Curing Mixture 


Green product may then be dipped in 
100 deg. salometer strength plain 
pickle. If desired the dry curing mix- 
ture may be applied to butts by tumb- 
ling them in a mixer with the cure. Or 
butts may be thoroughly rubbed with 
cure after they have been wetted with 
plain pickle. 


Next, place a layer of butts in curing 
container and sprinkle with cure. Fol- 
low this process through successive 
layers. Pack tightly in boxes and press 
down with a tight lid. The meat is held 
at a temperature of 36 to 38 degs. Fahr. 
during the curing process which lasts 
about 15 to 21 days. 


Smaller cuts like butts are sometimes 
placed on wire mesh trays for smoking. 
Butts are often smoked in stockinette 
in strings of five or six. Product han- 
dled in this manner is especially well- 
shaped. Butts are smoked from 16 to 
18 hours at 100 to 110 degs. Fahr. Or 
they may be started at 110 degs. Fahr. 
and carried at this temperature until 
outer surface is dry and then raised to 
135 degs. Only about 12 hours smok- 
ing is required under this method. 


Methods of Wrapping 


After butts are thoroughly cool they 
are packaged in transparent wrap, 
parchment or some other attractive 
covering. 


Many packers have found it advan- 
tageous to place their butts in manu- 
factured casings or beef bungs. These 
butts are attractive-looking and con- 
venient for the housewife to handle and 
cook. Butts which are to be sold in 
manufactured casings or beef bungs 
must be prepared under B. A. I. regu- 
lations similar to those provided for 
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other pork products to be eaten without 
cooking. 

These regulations require either that 
the product be frozen for a specified 
time and held at a given temperature 
or that during the smoking process it 
be heated to a specified temperature. 
Since application of heat is most com- 
mon method used in handling butts, 
specific regulations follow: 


Uncooked Pork Regulation 


“All parts of the muscle tissue of 
pork shall be subjected to heat at a 
temperature not lower than 137 degs. 
Fahr. 

“The pork is treated by heating as 
follows: 

“In heating the pork or article con- 
taining the pork it is highly important 
that the temperature requirements be 
strictly complied with, and only those 
methods shall be employed as are 
known to insure a temperature not 
lower than 137 degs. F. in all por- 
tions of the pork or article. 

“On account of differences in methods 
of applying heat and in weights of 
products, it is impracticable to specify 
detail of procedure. Inspectors must 











BACON for p * licing 


Many packers who make sliced 
bacon are not having satisfactory 
results. They handle the bacon 
for slicing as if it were to be sold 
as slab bacon. This cannot be done. 


If the bacon is not carefully 
handled, cured and smoked the 
product is likely to mould when 
it is sliced and packaged, espe- 
cially if it is held in the retail 
market for some days. 


Sometimes the packer thinks 
this is the fault of the wrapping 
or container. This is not the case. 
The trouble is in the method of 
handling. 

Instructions for preparing bacon 
for slicing have been prepared by 
THE NATIONAL PROVISIONER. 
Subscribers can secure copy by 


sending 10c in stamps with request 
on the attached coupon. 


The National Provisioner 
407 So. Dearborn St., Chicago, Ill. 


Please send me instructions on 
“Bacon for Slicing.” 








Enclosed find 10c in stamps. 














r the lirade 


carefully control the heating processes 
employed, and by the use of bureay 
thermometers make such tests as may 
be necessary and otherwise take suit- 
able precautions to insure that all parts 
of the pork or article are heated to the 
required temperature.” 

Inspectors require that a temperature 
of 1387 degs. be reached in all parts of 
product. If this is done the regula. 
tions are complied with. After this 
internal temperature is reached, the 
heat can be reduced, although it is a 
fact that the high temperature will re- 
main for some time in the interior of 
the product. 

When manufactured casings are used, 
smoking should start with a cool house 
(90-110 degs.) and rise steadily to 185- 
190 degs. Fahr. in 5 hours. Tempera- 
ture is held at this point for 1 hour 
which will bring inside temperature up 
to required 137 degs. After product 
has cooled to room temperature it 
should be dipped in hot water at 180- 
200 degs. and then wiped off. Product 
handled in this manner is trim-looking 
and easy to cook or slice. 


CAUSES OF FAT RANCIDITY 


A processor asks the cause of ran- 
cidity in animal fats. He says: 
Editor THE NATIONAL PROVISIONER: 

Will you kindly advise us as to the cause of 
rancidity in animal fats and suggest how it may 
be prevented? 

Major causes of rancidity are high 
moisture content and retention of too 
much tankage in tallow or grease. 
Since absorption of oxygen from the air 
is a direct cause of rancidity it is im- 
portant to keep fats from exposure to 
air and light, during and after mgnv- 
facture. Oxidation of the fat takes 
place more readily at high temperatures 
and the product should be protected 
from air and light during the cooking 
process. Also, rendered fats should be 
cooled as soon as possible and should 
then be stored at a low temperature 
until marketed. 

The inquirer does not state whether 
he uses the wet or dry rendering method 
or whether he is handling edible or 
inedible product. If he dry renders the 
fat he may wish to remove gluey ma- 
terial and fine cracklings which may 
possibly have been pressed out of crack- 
lings, by boiling the tallow with salt 
water and settling it or by filtering. 

Quick rendering of the product and 
having all inedible material as free 
from foreign matter as possible will 
also aid in making a product better able 
to stand rancidity. 


Do you use this page to get your 
questions answered? 


The National Provisioner 
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Steam and Power 


Savings in the Meat Plant Made 
Possible by Efficient Equipment 
and Operation 





CUTTING STEAM COSTS 


A packer with high steam costs is 
anxious to better boiler efficiency. He 
writes: 

Editor THE NATIONAL PROVISIONER: 

We think our steam costs are too high. If 
they are, we should like to reduce them. We 
operate two 80 h.p., hand-fired, return tubular 
boilers. As near as we can determine we are 
getting in the neighborhood of 3 to 4 lbs. of 
steam per pound of coal burned. How does this 
compare with results in other packinghouse 
power departments? What could we do to better 
results ? 


A production of 3 to 4 lbs. of steam 
per pound of coal burned indicates poor 
boiler conditions or lax methods in the 
boiler room—perhaps both. Average 
production of steam in meat plants is 
probably in the neighborhood of 6 or 
7 lbs. per pound of coal fired. This av- 
erage is tending upward as packers 
take more interest in their power de- 
partments and as more boiler and en- 
gine rooms are rehabilitated and mod- 
ernized. Under proper conditions this 
packer should be able to get at least 6 
Ibs. of steam per pound of coal burned. 

Too little information has been given 
to enable anyone to state definitely the 
causes of the low efficiency. There are 
competent consulting engineers in this 
packer’s city who could decide very 
quickly what changes in methods are 
necessary to bring costs into line. If it 
is not desired to call in a consulting 
engineer this packer may better re- 
sults by checking up on the following 
details. 


Before doing this, however, he should 
have a talk with the one in charge of 
the boiler room and make it clear to 
him that from now on better results 
are going to be expected. Often the 
mere fact that results in the boiler 
room are being watched is sufficient to 
materially improve conditions. To aid 
the boiler room force to increase effi- 
ciency the boiler should be equipped 
with the necessary instruments to en- 
able operation to be on a basis of facts 
rather than guesswork. 

If the boilers and settings are in bad 

condition they should be made right. 
The most conscientious operating force 
cannot produce steam cheaply if set- 
tings leak, baffles are broken down and 
if money is not spent to correct bad 
conditions. 
_ The matter of fuel should be inquired 
into. The cheapest coal is not always 
the most economical to use. That coal 
is the best that will produce the most 
steam per pound of fuel burned, all 
other conditions being equal. 


Boiler heating surfaces should be 
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kept clean. Soot should be blown at 
least once per day and scale removed 
when it has accumulated in thickness 
sufficient to be noticeable in boiler re- 
sults. Baffles should be kept tight to 
prevent short circuiting of hot gasses. 

Draft gauges should be installed so 
the fireman will know at all times con- 
ditions in furnace and uptake and be 
governed accordingly. Damper and feed 
water regulators, soot blowers, water 
softener and other auxiliaries aid in 
keeping steam costs low. 


DO YOU WASTE POWER? 


How much power or light is being 
wasted in your pork departments? 
Have you read “PORK PACKING,” The 
National Provisioner’s latest book? 








Would This Information 
Be Useful To You? 


Provisioner 
STEAM ad POWER 
SAVING SERVIC 


for the 


‘Meat Packing and Allied Industries 


PAYING 

DIVIDENDS 

through the 
house | 
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PRESERVE THIS FILE 





A binder containing all infor- 
mation on “Steam and Power 
Savings” published by THE NaA- 
TIONAL PROVISIONER up to date, 
in which can be filed later data as 
it appears. 

If you want this binder and its 
contents, fill out the following 
coupon, and send it with $1.00 to 
The National Provisioner, 407 So. 
Dearborn St., Chicago, IIl. 


| 








Packers Are Modernizing 


About $500,000 will be spent in mod- 
ernizing and re-equipping the Washing- 
ton, D. C., plant of Adolf Gobel, Inc., 
according to a recent announcement. 
The plant has been closed for three 
years. 


Walla Walla Meat & Cold Storage 
Co., Walla Walla, Wash., is remodeling 
office quarters near its plant. 


Edelmann Provision Co., Cincinnati, 
O., is planning additions to its packing 
plant. The architect is Oliver H. 
Bardon. 

A meat packing firm is being formed 
at Waycross, Ga., to operate in a re- 
modeled plant formerly owned by the 
Waycross Packing Co. 


James Henry Packing Co., Seattle, 
Wash., recently installed unit coolers in 
its pickle cellars. Installation was 
made by W. E. Stone Co., Northwest 
representatives of the Vilter Company. 

Braun Bros. Packing Co., Troy, O., 
has awarded contracts for construction 
of a new packing plant to cost $50,000. 

Rumley Farm Co., meat packers, has 
acquired a building at Washington, 
N. C., which will be converted ito a 
refrigerated storage plant for meat. 


PACKING STUDY COURSES 


A new home study course in livestock 
production and marketing and a revised 
course in superintendency are now 
available to packinghouse employees 
and others through the Institute of 
Meat Packing at the University of Chi- 
cago, according to announcement by 
Howard C. Greer, director. The enroll- 
ment fee for each course offered is $5, 
which includes cost of the textbook. 


The livestock production and market- 
ing course, prepared with new text ma- 
terial and questions, takes the place of 
an earlier course on the same subject 
which was withdrawn some time ago. 
The new textbook is a collection of 
readings from various sources, compiled 
by David A. Revzan of the University 
of Chicago. Neil J. Anderson of Wilson 
& Co., who has had charge of the course 
for a number of years, will continue in 
that capacity. 


The course on packinghouse by-prod- 
ucts, which is also under the direction 
of Mr. Anderson, has been supplemented 
by the addition of several chapters of 
text and by some new readings and 
assignments. 


The textbook on superintendency has 
been revised by the Institute Plan Com- 
mission’s Committee on Recording, of 
which R. F. Eagle of Wilson & Co., is 
chairman. The instructor in this course 
is Henry D. Tefft, director of the De- 
partment of Packinghouse Practice and 
Research of the Institute of American 
Meat Packers. 


The courses in accounting and mer- 
chandising have been temporarily with- 
drawn, in order that textbooks may be 
revised. 
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Rugged Power, Stamina, and Economy 


Are Combined in INTERNATIONALS 








Canada Packers, Ltd., uses these two 1%4-ton Model C-30 International 
Trucks to deliver its products in St. John, N. B., Canada. 





\ ' 7 HEN an International Truck goes to —_ufacture comes an economy in operation that 
work for you its first job is to deliver __ will surprise you. 


your loads at the lowest cost per mile. Coupled with endurance that overcomes wear, 


Strength and endurance are built into every and economy that builds profits, is the effec- 
working part — and from the quality of each __ tive advertising job Internationals do for you. 


separate part comes the stamina that estab- There is an International built for every 


lishes International Trucks in a class by them- hauling need. Sizes range from 14-ton to 


selves. powerful Six-Wheelers. See the nearest Com- 
From truck design and construction that pany-owned branch or International dealer for 
knows no compromise with passenger-car man- complete information. 


INTERNATIONAL HARVESTER COMPANY 


(Incorporated) 


606 So. Michigan Ave. Chicago, Illinois 


INTERNATIONAL TRUCKS 
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Bigger Sausage Volume 


Manufacturers Agree It Can Be 
Had with Better Products 


HE easy and simple way to increase 

consumers’ confidence in sausage 
products, widen the spread between sau- 
sage costs and selling prices and 
broaden sausage markets is to make 
high quality products and offer them 
at prices based on cost of production. 


THE NATIONAL PROVISIONER has 
preached this doctrine for years. It 
is a fact also believed by a large per- 
centage of sausage manufacturers. 
They agree that sausage and ready-to- 
serve products made to sell at a price 
do not increase sausage consumption 
permanently; that cheap product hurts 
sales of the profitable quality brands, 
and that consumers are more interested 
in quality than price. 


But despite their convictions two- 
thirds of all sausage manufacturers con- 
tacted by THE NATIONAL PROVISIONER 
in a recent wide survey to determine 
sausage merchandising needs make 
more than one grade of product. 


Cheap Competition a Handicap 


These sausage manufacturers are 
convinced such a policy is not good 
business and that it is detrimental to 
larger profits, but they also apparently 
think that self preservation requires 
them “to meet cheap competition,” at 
least this is the reason advanced in 
most cases for the production of other 
than high quality goods. 


Cheap competition is the situation 
most difficult to meet successfully, said 
48.8 per cent of all sausage manufac- 
turers interviewed. And, of course, this 
cheap competition always is “started 
by the other fellow.” 


To be able to sell at prices lower 
than competitors is a merchandising 
advantage, but in the sausage manu- 
facturing industry it seems to be one 
difficult, if not impossible, to maintain. 
No matter how low one manufacturer 
may price his products, there always 
seems to be some one who will meet 
these prices or go lower. 


Price Cutting Harms Everyone 


When business gets on a strictly 
price competitive basis, therefore, costs 
largely are ignored. And if prices ever 
become stabilized, it is at a level”below 
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dising advantage is concerned, but ev- 
eryone is worse off because the spread 
between costs and prices has narrowed. 

“Low prices without regard for qual- 
ity” was cited by 16.1 per cent of the 
sausage manufacturers contacted by 
THE NATIONAL PROVISIONER as the im- 
portant reason for a per capita sausage 
consumption lower than many other 
foods. “Quality and low price” was 
mentioned as the most important prob- 
lem facing the sausage industry by 9.6 
per cent of the sausage manufacturers. 

Strangely enough more than 94 per 
cent of all sausage manufacturers in- 
terviewed overlooked, or failed to men- 
tion, the competitive importance of 
quality products and efficient merchan- 
dising. While many apparently watch 
closely what the price competition is 
doing, they appear to be little con- 
cerned about the man who is doing 
business on a business basis. Perhaps 
this explains why those in the quality 
only class—those who are spending 
time and effort on their own affairs 
rather than in watching competition— 
are faring better than the larger class 
who appear more interested in volume 
than price. 














If, as this survey indicated, the larger 
percentage of sausage manufacturers 
realize that good products well mer- 
chandised will increase sausage con- 
sumption, then the important thing at 
this time is for the industry to have 
the courage of its convictions. Sau- 
sage manufacturers verified this in 
their answers to the question: “What 
has to be done to improve the sausage 
business and increase volume perma- 
nently ?” 


Road to Profits via Quality 


More than 90 per cent said in effect: 
“Make better sausage and sell it at 
fair prices.” Some thought better qual- 
ity should be a legal requirement. A 
few believed standards of quality should 
be determined and all sausage branded 
accordingly. Education of consumers 
and advertising to create consumer de- 
mand were considered important by a 
small percentage. 


From whatever angle one approaches 
the problem of increasing sausage con- 
sumption the solution invariably leads 
to better quality. There may be other 
ways to reach the goal, but if there are 
the survey did not reveal them. 





QUALITY SAUSAGE PRODUCT MUST HAVE EYE APPEAL. 


what good business principles dictate. 
The relative position of everyone who 
engaged in the price scramble does not 
change, therefore—it becomes just what 
it was before price competition was 
Started, so far as having a merchan- 
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For greatest consumer acceptance sausage must not only have flavor that 
pleases and satisfies, but it must also appeal to the eye before and after cook- 
ing and serving. The packer or sausage manufacturer's interest in his product. 
therefore, should not end when it is delivered to a retail outlet. Advising house- 
wives how to cook and serve sausage so as to retain its flavor and appetizing 
appearance is an important activity in building consumer good will and demand. 
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Roll Your Own... LOE 





Other Leading Packers, do 





You will never go back to using crushed ice when you know all about FlakIce Frozen Water Ribbons. They are 
cheaper to make, and you don’t have to crush them.There are scores of uses for FlakIce Frozen W ater Ribbons. 
For instance, in making sausage, FlakIce Frozen Water Ribbons reduce the friction in chopping and hold the 
meat at the necessary low temperature, preventing spoilage. They reduce wear and tear on cutters, too, and 


eliminate their breakage. 


Learn all about this new way of Icing... Call on York 


Headquarters for Mechanical Cooling 


In the FlakIce Frozen Water Ribbon cylinder that you 
see above there is cold brine. On the outer shell there 
are alternate bands of metal and rubber. These are the 
“‘freezing bands.’”’ The cylinder revolves in a tank of 
pure, fresh water and as it rotates, the water in contact 
with the freezing bands, is converted into FlakIce Frozen 
Water Ribbons. As the Water Ribbons emerge, the 
freezing bands are flexed (without stopping the cylin- 
der) and off comes a supply of FlakIce Frozen Water 
Ribbons. The process is automatic and continuous. The 
cylinder makes a com- 
plete revolution every 2 
minutes. 

Simple? Yes, but that is 
only part of the story. For 
FlakIce Frozen Water Rib- 
bons have 3 distinct advan- 
tages. 

ONE .. . FlakIce Frozen 
Water Ribbons are curved 
and sub-cooled. Thus they 
may be stored without re- 
gealing and with practically 
no loss. 

TWO ... FlakIce Frozen 
Water Ribbons are thin (usually only “s” in thickness); thus in 
use, they abstract heat... from solids or liquids... very quickly. 


THEY FLOW TO YOUR USE 


FLAK|CE FROZEN WATER RIBBONS 





There is no substitute for 


Fiak|ce FROZEN WATER RIBBONS 





TRACE MARK 


Commercial, Industrial and Institutional Refrigeration . 
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THREE... Normally 100 Ibs. of FlakIce Frozen Water Ribbons 
can be substituted for about 133 lbs. of block ice that is crushed 
before using. 

And even these do not complete the list of advantages 
that FlakIce Frozen Water Ribbons bring you as a 
Packer. They show substantial economies when used 
in meat delivery trucks. In shipment and display of meat 
and poultry FlakIce Frozen Water Ribbons fill all voids 
and spaces, provide larger surface contact and insure 
uniform sub-cooling. They cannot bruise or injure the 
flesh of the most delicate meat. 


York offers nation-wide service 
on all Meat Packing Refrigeration Problems 

Wherever you use refrigeration it will pay you to call 
on York. For, through Headquarters Branches in every 
important center of demand, York offers you a service 
on engineered refrigeration that is unmatched in this 
country. Through these Headquarters Branches the ad- 
vice of York engineers is at your elbow. Talk with them 
today about FlakIce Frozen Water Ribbons and other 
refrigerating problems. 

YORK ICE MACHINERY CORPORATION, YORK, PENNA. 
HEADQUARTERS BRANCHES THROUGHOUT THE WORLD 


.. Commercial and Industrial Air Conditioning 


The National Provisioner 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 














RIPENING BEEF 


Theoretically meat may remain in 
the frozen state indefinitely, but in 
practice it has been found that after 
about a year changes take place which 
decrease its food value. With this ex- 
ception its condition is stabilized during 
the time it is frozen. 


Chilled meat, on the other hand, is 
very similar to fresh meat. Its stor- 
age life is restricted and its physico- 
chemical condition is unstable. 


Experiments in ripening meat, made 
recently in Europe, indicate, that from 
the point of view of inhibiting putre- 
faction, it is relatively unimportant 
whether refrigeration is at low or 
medium temperature. For regular and 
controlled ripening, however, tempera- 
ture is important. A temperature of 
46 degs. Fahr. protects nearly all meats 
for several days against putrefaction, 
but at this temperature ripening pro- 
ceeds too rapidly. 


At 40 degs. Fahr. results were much 
more interesting, because ripening was 
slower and conservation better. The 
best results were obtained at a tempera- 
ture of 36 degs. Fahr. This lower tem- 
perature costs little more to produce 
and is slightly more economical than 
32 degs. Fahr., which has been recom- 
mended but is not necessary. At 36 
degs. rate of ripening is reduced to a 
level easily controlled. At the same 
time there is built up in the meat a re- 
serve of refrigeration which aids to 
maintain it in good condition during 
delivery. 

Another interesting fact brought out 
in these experiments is that ventilation 
of the coolers in which meat is ripening 
is helpful in maintaining quality. Spas- 
modic changes occur between meat and 
its surroundings almost as though the 
meat breathes. 


It is only after the fourth day in a 
temperature of 86 degs. that improve- 
ment due to ripening is noticeable. Four 
days, therefore, is the minimum time 
for the meat to remain in storage. Al- 
though three weeks’ storage of chilled 
beef is possible before distribution, the 
tests indicated that best results are 
reached at end of tenth day. After 
that period the meat begins to deterio- 
rate from a culinary point of view. 


See Classified Pages for bargains. 
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REF FRI IGERATION 


Conditioning 


REFRIGERATION NOTES 


An ice plant including a cold storage 
locker system is being erected at Sayre, 
Okla. 

Dr. Wayne Alliston will erect a cold 
storage plant at Natchez, Miss., to cost 
$25,000. 

Board of Supervisors of Hattiesburg, 
Miss., will erect a $30,000 cold storage 
and meat curing plant. 

Armour and Company plans a stor- 
age building at Boston, Mass., to cost 
$275,000. 

John F. Buehler has purchased a 
building at Odebolt, Ia., to be converted 
into a cold storage locker plant. 

National Ice & Cold Storage Co. will 
construct a new storage building at 815 
South Center st., Stockton, Cal. 

San Jose Ice & Cold Storage Co., 10 
Center st., San Jose, Cal., plans re- 
building ice and cold storage plant de- 
stroyed by fire. 


CONDITIONING 


© What it is 

© Why it is needed 

© Where it should 
be used 


in the MEAT PLANT 


A clear statement 
by a recognized authority 
about this newest develop- 
ment for saving and improv- 
ing product in the packing 
and sausage plant. 

Describes methods and 
gives temperatures and hu- 
midities for each department 
of the plant. 


Fill out and return the 
coupon if you want a copy. 


THE NATIONAL PROVISIONER 

407 So. Dearborn St., Chicago, Il. 
Please send me copy of “‘AIR CONDI- 
TIONING IN THE MEAT PLANT.” 








Eureka Ice & Cold Storage Co., Eu- 
reka, Cal., has awarded contract for 
construction of waterfront cold storage 
plant. 

Harold Thomas plans to establish a 
cold storage plant at Kendrick, Ida. 


PAY FOR SALESMEN’S CARS 


(Continued from page 23.) 
allowance takes this fact into acccount. 


Adjustment of mileage allowances to 
conform to various distances is usually 
made by one or two methods. The first 
involves preparation of a table showing 
a definite rate to be paid for varying 
distances traveled during the period. 
The second provides for payment of a 
fixed amount per mile to cover actual 
operating expenses—gasoline, oil, ete.— 
and an additional fixed amount per 
month to cover depreciation, insurance, 
license fees and similar costs. 


In instances where road conditions, 
density of population, gasoline taxes 
and other territorial characteristics are 
believed to cause a substantial varia- 
tion in operating costs, some concerns 
have established a separate table of al- 
lowances for different territories. 


A meat packer operating 2,000 em- 
ployee-owned cars uses a simple table 
of allowances for all traveling em- 
ployees except city salesmen. These 
latter receive a flat allowance of $7.00 
to $10.00 per week. This table of al- 
lowances is as follows: 


ALLOWANCES FOR EMPLOYEE-OWNED CARS. 


Miles Condition Rate 
per week. of roads. per mile. 
Over 500 Improved 3%e 
Over 500 50% unimproved 4%c 
350 to 500 Improved 4c 
350 to 500 50% unimproved 4%c 
Under 350 Improved 4%e 
Under 350 50% unimproved 5e 


Sliding Scale for All Conditions 


Another packer uses a more detailed 
table, adopted at the beginning of 
1935, based on studies of actual operat- 
ing costs under various mileages and 
territory conditions. The table is in- 
cluded in standard practice instructions 
issued by the company for guidance of 
its employees, of which the following 
are extracts: 


A.—‘“So-called automobile arrange- 
ments are of three types as follows: 


“Regular Automobile Arrangements. 
—These should not exceed one year’s 
duration and should be reviewed at 
close of each calendar year. Before ar- 
rangements are made use of company 
car should be considered, as it is just 
as economical, except in cases of low 
mileage, to operate company equipment 
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WHAT HAS SUPERTWIST* 
TO DO WITH HAULING 


MEAT PRODUCTS? 


*SUPERTWIST 


Supertwist Cord is the best cord 
ever developed for truck tires. It’s 
made of Pima Cotton, the longest 
and strongest cotton fibre grown. It’s 
pre-shrunk. It’s wet-twisted, with 
more twists to the inch than ordi- 
nary cord. Supertwist Cord gives a 
greater foundation strength to the 
body of a truck tire. This makes pos- 
sible the use of a much tougher com- 
pound of rubber. It makes possible 
Goodyear’s High Profile tread shape, 
reducing to a minimum the destruc- 
tive internal heat generated inside 
the tire. It makes possible greater 
side wall area, allowing this reduced 
heat to be thrown off more readily. 

Supertwist Cord is an exclusive 
Goodyear feature patent protected. 
You get it in no other truck tire. 


NYTHING that reduces truck operating 
costs is important to the Packer and 
the Meat Manufacturer. Lower cost per 
mile hauling means more profits. That’s 
why you see so many meat trucks rolling 
on Goodyear Truck Tires. 


One of the reasons why Goodyear Truck 
Tires provide lower cost per mile operation 
is Supertwist Cord. Supertwist means 
durability, long life, more miles. It means 
strength for heavy loads. It means sure, 
dependable deliveries. It means ECONOMY 
that no other truck tire can give you. 


These are the reasons why you’ll save 

money with Goodyear Truck Tires — 

@ MAXIMUM TRACTION —with that famous All- 
Weather tread. 

@ EXTRA-STRONG BEAD CONSTRUCTION —for heavy, 
swaying loads. 

@ HIGH PROFILE TREAD SHAPE—more rubber on 
ground, more pulling power. 

@ GREATER BODY STRENGTH—because of Super- 
twist Cord. 

@ HEAT-RESISTING RUBBER—blow-out protection, 
longer wear. 

@ PIMA COTTON—longest cotton fibre grown. 


Put Goodyear Truck Tires on your trucks. 
Convince yourself they’re MONEY SAVERS. 


THE GOODYEAR TIRE & RUBBER COMPANY, INC., AKRON, OHIO 


GOODF YEAR money 


TRUCK TIRES 


savers 
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and there are certain definite ad- 
vantages. 
“Temporary Automobile Arrange- 


ments.—Made to provide for unusual 
situations, such as relief work, ete. 
They may be made locally for a period 
not to exceed 30 days, using the sched- 
ule of rates in paragraph E, providing 
liability insurance is carried as directed 
in paragraph D. 

“Occasion Trip by Personal Car.— 
See paragraphs I, J and K. 

“B—At close of each calendar year 
arrangement cards, obtainable from 
stationery supply department, shall be 
completed for each automobile arrange- 
ment and mailed in duplicate to pur- 
chase accounting department for ap- 
proval by interested departments. 
When approved, one card will be re- 
turned for record. 

“C.—Approval of automobile depart- 
ment shall be obtained before making 
any arrangements of a permanent na- 
ture with employees or outsiders to 
use personal cars regularly on com- 
pany business. 


Insurance Required 

“PD.—All employees using personal 
cars on company business must carry 
minimum liability insurance of $5,000 
for injury to one person and $10,000 
for injury to more than one person. 

“E.—Effective January 2, 1935, rates 
per mile (shown in table) shall be 
paid to all salesmen and other em- 
ployees using their own cars regularly 
on company business. 


RATES PAID FOR USE OF EMPLOYEE- 
OWNED CARS. 


(Rates are per mile; see pars. F to H.) 

Average Mileage Class Class Class 

Per Week. A. B. Cc. 

Sa eee $ .060 $ .070 $ .080 
FS rr ere -059 .069 079 
Oe EN ene -057 -067 077 
2 Se ee .055 .065 -075 
ee 054 .063 .074 
OR Beco cdenanewe diene .052 .062 -072 
We i assanaeweibes.ccse 051 .060 -070 
Pe Ses dee enka Noo awss .049 -058 -069 
St OP Re i5:63%00esaboxeues .048 .057 067 
BP el Se evdanesaccctausaes .046 .054 064 
kg | eee .044 -052 062 
oo Serer .042 .050 059 
PN wid a odds on na wartias -041 048 057 
i 3 a .040 .047 055 
Mac ons aside ethos ous -038 .045 053 
Fk ene 037 .043 050 
bee -035 .041 047 
Re ML ccancvcvesccuceea> Smee 039 -045 
|, ER ee .083 .038 -043 
eee .082 .037 -042 
cot. SRE 031 -035 -040 
i NN avivinccp ocd vetaein .080 .083 .038 
I sic venrekexeseves -029 .0382 -086 


How Class Is Determined 


“F.—Class A rates should be used 
where the car operates in moderate 
sized communities and in country serv- 


ice over practically 100 per cent hard 
surface roads. 


“G.—Class B rates should be used 
where the car operates in large cities 
of 500,000 population or more, where 
there is considerable traffic congestion; 
also in country service, where there is 


a small percentage of hard surface 
roads. 






Week ending March 14, 1936 


“H.—Class C rates should be used 
where traveling conditions are ex- 
tremely severe, where car operates a 
great portion of the time over unim- 
proved roads or in mountainous sec- 
tions with poor road conditions. 

“T.—When there is a distinct advan- 
tage to be gained, authorized trips on 
company business may be made by 
automobile. 

“J.—At all plants having company 
cars, a company car may be used if 
available. If not available, the em- 
ployee, with approval of his respective 
department head, may use his personal 
car on the following basis, provided he 
carries liability insurance as directed 
in paragraph D: 

WO ed ic ees $0.04 per mile 

Owner and one au- 

thorized passenger 

Owner and more 

than one author- 
ized passenger .05 per mile 

“K.—If an employee, through his 
own preference, wishes to use his own 
car on short authorized trips, the al- 
lowance will be on the basis of the 
authorized traveling expense that 
would have been incurred had the trip 
been made by rail. Authorized trav- 
eling expenses consist of cost of rail- 
road ticket, lower berth and meals 
en route.” 


Other Methods of Payment 


A company operating a small fleet of 
7 cars allows salesmen driving 35,000 
miles or more per year a rate of 4c 
per mile. Salesmen driving 20,000 
miles or less are allowed 5c per mile. 


Another company employing sales- 
men-owned cars allows 5c per mile for 
the first 100 miles driven during a 
given week, 4c per mile for the next 
400 miles and 3%c per mile for all 
additional mileage. 

An Eastern company uses a plan 
consisting of a flat rate per mile plus 
a flat rate per period of time. The rate 
per mile is 2.9c. This includes re- 
imbursement for gasoline, oil, grease, 
tires and repairs. An additional amount 
of $35.00 per 4-week period covers such 
fixed charges as depreciation, taxes, li- 
cense fees and insurance. The rates 
are based on what are believed to be 


.045 per mile 

















REFRIGERATED SEMI-TRAILER. 


Fresh meats, hams and other packing- 
house products are hauled in this 8-ton 
Dry-Zero insulated refrigerated semi- 
trailer recently built for Pipkin-Boyd- 
Neal Packing Co., Joplin, Mo., by the 
Keystone Trailer & Equipment Co., 
Kansas City. Ice is used for refrigeration. 


adequate compensation for low-priced 
cars. Previously the company paid a 
flat rate of 64%4c per mile, based on op- 
erating costs of medium priced cars. 


FINANCIAL NOTES 


Net profit of E. Kahn’s Sons Com- 
pany, Cincinnati, O., is reported as 
$265,844 in 1935, against $113,378 in 
1934. Net income from sales in 1935 
amounted to $14,328,765 compared with 
$10,907,742 in 1934. Gross profit was 
$1,135,283 in 1935, against $939,831 in 
1934. 


Rath Packing Co. has declared a 50c 
dividend on common stock, payable 
April 1, on stock of record on March 20. 


Adolf Gobel, Inc., reports net profit 
wof $64,367 for the period from Novem- 
ber 3, 1935, to January 25, 1936. 


Cincinnati Union Stockyards has de- 
clared a quarterly dividend of 40 cents, 
payable March 31, to stockholders of 
March 21. 


A quarterly dividend of $2 has been 
declared on 8 per cent preferred stock 
of Procter & Gamble, payable April 15, 
on stock of record on March 25. 


United States Leather Co. reports net 
income of $281,048 for the three months 
ended January 31, against a net loss of 
$7,762 in the same period last year. 


Directors of National Tea Co. have 
declared a quarterly dividend of 15 
cents, payable April 1, to stockholders 
of record on March 13. 


Safeway Stores, Inc., has declared a 
quarterly dividend of 50 cents, payable 
April 1, to stockholders of March 18. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Mar. 11, 
1936, or nearest previous date: 


Sales. High. Low —Close.— 

Week ended Mar. Mar. 

Mar. 11. —Mar. 11.— 11. 4.* 

Amal, Leather. 2,900 4 4% 416 414 
Do. Pfd. .... 600 41 40 40% 42% 
Amer. H. & L.28,500 8% 1% 8 7% 
Do. Pfd. .... 2,600 42% 42 42% 41% 
Amer. Stores... 5,200 32%, 32 32% «33% 


Armour Ill. 31,300 6% 6% 6% 6% 


. Pr. Pfd.. 1,000 81 81 821% 
Do, Del. Pfd. 1,200 108% 108% 108% 110 
Beechnut Pack. 600 8&8 &8 88 
Bohack, H. C.. 750 9 9 9 9 
Chick. Co. Oil. 700 26% 26% ##26% 27% 
Childs Co. ....15,500 105% 10% 10% 10% 
Cudahy Pack... 1,900 % 38% 38% 39% 
First Nat. Strs. 4,400 48% 43 ye 44% 
Gen. Foods ....23,800  345¢ 341% 3456 33% 
Gobel Co. .....12,800 71% 6% 7 7 
Gr.A.&P.1stPfd. 620 125% 5% 125% 125% 
oe 110 119% 119% 119 118% 
Hygrade Food.. 3,500 4% 414 4 5 
Kroger G. & B.14,200 243% 24% 24% 24% 
Libby McNeill. 7,150 9% 9% 9% 10% 
Mickelberry Co. 3,050 3% 3 3% 38% 
M. & H. Pfd.. 190 8, 81% a ween 
Morrell & Co.. 600 51 51 51 ‘ane 
Nat. Leather.. 3,400 24 2% 2% 2% 
Gs SE ais'g so 2,800 10% 10% 10% 10% 
Proc. & Gamb. 5,700 5 461% 4% 47 
Do. Pr. Pfd 120 120 119% 119% 121 
Rath Pack. ... 25 25 25 26 
Safeway Strs... 4 32% 32% 32% #«433 
Do. 6% Pfd. 110 111 111 1 111% 
Do. 7% Pfd 350 114% 114 114 112% 
Swift & Co. .. 9,500 23% 23% #23 24% 
Do. ---. 3,350 32% 32% 32% 33% 
U._S. Leather.. 1,500 9% 9 9% 9% 
af sparta 100 17% 165% 16% 16% 
Do. Pr. Pfd. 300 82 82 83 
Ww Oil ... 2,700 Pt 38% 38% 39 
>. ee 80: 80 79% 
Wilson & Co...27,100 9% 9% oe 95g 
__ eae 83% 83 85 





*Or last previous date. 


A natural! 


ICE PRESIDENT GEORGE A. CASEY, of the Wilmington 
Provision Company, Wilmington, Delaware, says: 
“When we adopted Cellophane transparent wrapping for 
butts, it was the public we were thinking of. 
“Here was a toothsome delicacy—but frankly, to the con- 
sumer, it didn’t look the part. It was a poor salesman 
for itself. 
“A Cellophane wrap is a natural for butts. It im- 
proves their naturally unattractive shape. It dresses 
them up, gives them the quality appearance they 
deserve and keeps them clean and appetizing.” 
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CALL ON THIS SERVICE 


Packaging cooperation will 
be gladly given you by our 
Field Representatives. No 
obligation. Just write to 
Du Pont Cellophane Co., 
Inc., Empire State Building, 
New York City. 











TRADE @ MARK 


ellophane 





“Cellophane” is the registered trade-mark Ip NT 
of the Du Pont Cellophane Co., Inc. 














+ ake 
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Trade Fairly Active—Market Irreg- 
ular — Undertone Steady — Hog 
Run Larger—Hogs Steady—Cash 
Demand Moderate — Sentiment 
Divided. 

ARKET for hog products the past 
M week was fairly active. Opera- 
tions continued quite mixed, with sup- 
port developing on the setbacks, while 
selling pressure enlarged on the upturn. 
An increase in the hog run attracted 
some attention and brought about a 
slight easing in hog prices during the 
early half of the week. 


Cash trade was again more or less 
routine, and quite a little was heard 
relative to the prospects of a steady 
upbuilding of stocks. At times there 
was evidence of lifting of hedges, ap- 
parently against cash business, but on 
the bulges brokers with warehouse and 
packer connections were on the selling 
side. The latter served to check the 
advances, while the downturns were 
halted by commission house absorption, 
some of which in lard was of an in- 
vestment character. 


Hog Market Strong 


Hog receipts at Western packing 
points last week totaled 277,500 head 
compared with 231,600 head the previ- 
ous week, and 262,800 head the same 
week last year. 


Average price of hogs at Chicago at 
the outset of the week was 10.10c com- 
pared with 10c the previous week, 9.55c 
a year ago, 4.40c two years ago. Top 
price of hogs at Chicago at mid-week 
was at 10.60c compared with 10.65c the 
same time the previous week. 


Average weight of hogs received at 
Chicago last week was 240 lbs. against 
235 lbs. the previous week, 235 lbs. a 
year ago and 227 lbs. two years ago. 

At Chicago, shipping trade in lard 
was reported fair at times, while a good 
interest developed spasmodically in 
meats with particular attention paid to 
heavy cuts. However, trade on the 
whole was only fair. Action in cotton 
oil was being watched closely but all 
indications point to a situation where 
edible fats will be in plentiful supply 
in the immediate future to satisfy all 
probable demands. 


The fact that the corn-hog ratio 
turned favorable toward feeding oper- 
ations, has been attracting less atten- 
tion of late, but in some directions this 


phase of the situation is bearishly inter- 
preted. 


More Lard Produced 


Lard production during January, 1936, 
was officially placed at 96,392,000 Ibs. 


Week ending March 14, 1936 


Provisions =«4|ard 
eekly WMarfee (Cu 


compared with 78,393,000 lbs. in Jan- 
uary, 1935, and a five-year January 
average of 159,937,000 lbs. 

Average live cost of hogs during 
January was 9.66c against 9.46c in De- 
cember and 7.65c in January last year. 
The average yield was placed at 75.98 
per cent in January, against 75.69 in 
December and 75.06 per cent in January, 
1935. The average live weight of hogs 
in January was 229.14 lbs. against 
228.21 Ibs. the previous month and 
212.59 lbs. in January last year. 


Number of swine slaughtered under 
federal inspection in January amounted 
to 3,427,799 against 3,047,533 in Jan- 
uary, 1935. 


PORK — Demand was fair at New 
York and market steady, with mess 
quoted at $32.37%2 per barrel, family 
$31.37%2 per barrel and fat backs $21.25 
@28.25 per barrel. 


LARD—Demand was fair and market 
steady at New York with prime West- 
ern quoted at 10.75@10.85c; middle 
Western 10.65@10.75c; city  tierces 











10% @10%c; tubs, lic; refined Conti- 
nent 11%c; South American 11%4c; Bra- 
zil kegs 115gc; compound in car lots 
New York 11%c; smaller lots 12c. 

At Chicago, regular lard in round lots 
was quoted at March price, loose lard 
at 4742c under March, and leaf lard at 
42%6c under March. 


(See page 48 for later markets.) 
BEEF—Market was quiet and steady 
at New York with mess nominal, packer 


nominal, family $18.50@19.50 per barrel 
and extra India mess nominal. 


MEAT AND LARD STOCKS 


Nearly 300 million lbs. less pork than 
the 5-year average on March 1 was in 
cure and in freezers in the United 
States on March 1, 1986, although 
stocks showed an increase of about 6% 
million Ibs. over those of February 1, 
1936. Lard stocks showed a slight in- 
crease for the month, but are approxi- 
mately 25 million Ibs. less than the five- 
year-average of March 1. About 12 








CENTS 
PER LB. 
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(20-25 lb. av.) 


DS.CLEAR BELLIES 
30 


28 
26 


D.S.FAT BACKS 


24 
22 
20 
18 
16 
14 
12 
10 
8 
6 


JF MIA 31/8 ,A,5)0.N 


D. S. CLEAR BELLIES & D. S. FAT BACKS 


(12-14 Ib. av.) 


I 9 3 6 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE SERIES shows 
price trends of D. S. clear bellies and D. S. fat backs during 1935 and the first 


two months of 1936. 


D. S. clear bellies and D. S. fat backs have been weak since last November, 
and during February prices reached the lowest levels in 14 months. As, the 
month ended price spread between these cuts was much wider than normal. ; 
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You can’t make a 
Battleship with 


GRAY 
PAINT! 


a truly splash-proof motor 
must be built splash-proof 
from the beginning! 








@ Experimenting soon showed that con- 
verted open frame motors would not do. 
Adequate protection added to open motors 
reduced operating efficiency, impaired 
ventilation, and made this type of motor 
undesirable. 

So F-M engineers started from the begin- 
ning to build a new motor from base up. 
The job has been accomplished! Fairbanks- 


Morse offers to industry a unique, thor- 
oughly modern line of splash-proof motors 
which set a new standard of maximum 
protection and operating efficiencies. A 
line developed especially to overcome the 
problems of difficult motor applications — 
to protect against the most severe service 
conditions — motors that require neither 
pampering nor special care. 

For full information on what this better 
type of motor can do for you, address Dept. 
F-651, Fairbanks, Morse & Co., 900 S. Wa- 
bash Ave., Chicago, Ill. 34 branches at 


your service throughout the United States. 
6680 EA 24.7 





One who is wise enough to realize 
that natural casings offer fine results and 
impart fine flavor and quality to all 
types of stuffed sausage products. One 
who wants to be able to place his en- 
tire casing requirements in the hands 
of one company and be assured of 
speedy service, efficiency and high qual- 
ity casings. 

To such a sausage manufacturer we 
offer a different type of casing service 
—one that has been tried and tested — 
and has proved its ability to render 
new efficiency and satisfaction. 

We can render a complete service to 
such a concern, satisfying every casing 
need. SALZMAN Service is highly 
personalized and geared to present-day 
demands. SALZMAN Prices are def- 
initely in line. SALZMAN Casings 
are without a peer! 

Get in touch with SALZMAN — 
today! 


Salzman 
CASINGS CORP. 


4021 S. Normal Ave., Chicago 


SAUSAGE: 5 
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million Ibs. less pork went into freezer, 
and 8 million Ibs. less into pickle than 
in the same month a year ago. The 
amount dry salt cured was about the 


same. 

Storage stocks of meat and lard on 
hand in the United States on March 1, 
with comparisons, are reported by the 
U. §. Bureau of Agricultural Economics 
as follows: 

Mar. 1, ’36 Feb. 1, 36 5-Year Av. 

Ibs. Ibs. Mar. 1-1DS- 
66,930,000 82,373,000 47,508,000 
13,699,000 16,595,000 11,660,00e== 

6,382,000 5,479,000 6,885,000— 
102,718,000 103,153,000 214,357,000 
40,106,000 46,687,000 53,570,000 

D.S. cured 42,100,000 32,977,000 51,487,000 

SP. in cure.....168,707,000 165,198,000 236,019,000 

S.P. cured . 98,169,000 88,027,000 179,703,000 
Lamb and Mutton, 

frozeM «eee ee eee 
Frozen and Cured 

Trim’gs, etc 

Lard .... 
Product placed in cure during: 
Beef frozn 
Beef placd in cure 
Pork frozen 
D.S. pork placed in cure 
S.P. pork placed in cure 117,013,000 125,576,000 
Lamb and Mutton frozen 600,000 474,000 

NOTE: Meats from ‘‘dought-stricken livestock’’ held 
for account of Federal Emergency Relief Administration 
are not included in above figures. 


Beef, frozen . 


Cured ...---++++- 
Pork, frozen .--- 
D.S. in cure 


2,565,000 2,824,000 2,720,000 
.. 69,697,009 
. 78,879,000 


79 034,000 
75,669,000 
Feb. 1936 
10,156,000 
4,728,000 
36,942,000 48,738,000 
31,977,000 31,360,000 


73,415,000 
102,452,000 
Feb. 1935 
15,573,000 

5,577,000 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Mar. 1, 1936, to Mar. 11, 1936, totaled 
1,117,654 lbs.; greases, 408,000 Ilbs.; 
stearine, 58,000 Ibs. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Mar. 7, 1936: 


Week Nov. 1, 

ended 1935 to 

» Mar. 9, Mar. 7, 

6 1935." 1936. 

bbls. 

Total : 50 
United Kingdom 25 
Continent 3 25 


BACON AND HAMS. 


Mibs. M lbs. 
3,582 
3,582 


M Ibs. 

Total 2,2 2,805 
United Kingdom 2,18 2,590 
Continent 21 17 
Sth. and Ctl. America.... .... i 
West Indies 68 
Other countries cece 


66 
132 


TOTAL BXPORTS BY PORTS. 

Bacon and 
Hams, ’ 
Mibs. M< Ibs. 

109 959 

5 167 

New Orleans oees owa'e 59 
W. St. John oe ,901 339 
sia’ 2 716 

2,240 
778 
2,911 
2,805 


Pork, 
From bbls. 


Total week 
Previous week 
2 weeks ago 
Cor. week 1935 


SUMMARY NOV. 1, 1935, TO MAR. 7, 
1935 to 1934 to 
1936. 1935. 


1936. 
De- 
Increase. crease. 
227 ere 61 


55,001 16,509 
60,843 26,622 


Pork, M Ibs.... 
Bacon and Hams, 


M Ib 
Lard, M lbs. .. 


166 


35,582 
34,221 


Hog Cut-Out Results 


OG cutting results this week im- 

proved over those of a week ago, 
although the two heavier averages still 
show a cutting loss well over a dollar 
per hog. Better fresh pork prices and 
little total change in live hog prices 
brought about the intprovement. 


Quality of hogs at Chicago was rather 
plain, the percentage of medium grades 
weighing under 200 lbs. being large. 
The same situation is reported at other 
large markets and is attributed to the 
severity of the winter rather than to 
shortage of feed. Top price for the 
four-day period at $10.75 was made on 
Thursday with the high average of 
$10.30 on the same day. 


Actual returns on hogs can be ma- 
terially affected by general quality of 
runs, so a careful check should be kept 
on yields to be sure that they measure 
up to average of weights slaughtered, 
unless these poorer quality hogs are 
discounted accordingly. 


The accompanying short form hog 
test is worked out on the basis of live 
hog costs and green product prices at 
Chicago during the first four days of 
the current week. Costs and credits 
used are average for the Chicago mar- 
ket but each packer, whether located on 
that market or elsewhere, should ad- 
just costs and credits to his own oper- 
ations. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


’ live 


Regular hams 


Boston butts 

Loins (blade in) 
Bellies, S. P 

Bellies, D. S 

FOR Ns c0nc0s cesses 
Plates and jowls 


P. S. lard, rend. wt 
Spareribs 


Feet, tails, neckbones 
Offal and misc 


Cost of hogs per cwt 
Condemnation loss 


Loss per cwt 
Loss per hog 


Week ending March 14, 1936 


Per cent 


taken from actual tests in Chicago plants.) 


180-220 Ibs. 


Price Value Per cent Price 
per per cwt. ve per 
Ib. alive. wt: Ib. 


18% $ 2.57 13.70 18 

14 -78 5.30 13% 

17% fe fi | 4.00 17% 

19 1.86 9.50 18 

19% 2.15 8.70 17% 
3.00 14% 
4.00 8% 
2.50 8% 
2.10 9.78 

11.90 10.08 
1.50 12% 
2.80 9 
2.00 


"16 
22 
20 


8% 
8% 
9.78 
10.08 1.27 
12% 19 
9 27 
09 

35 


$10.82 71.00 


220-260 Ibs. 





260-300 lbs. 


Price Value 
per per cwt. 
Ib. alive. 


17% $ 2.31 
5.00 12% 64 
4.00 17% oan 
9.00 17 1.53 
3.50 17 60 
9.00 13% 1.25 
5.00 9 45 
3.30 8% 29 
2.20 9.78 .22 

11.50 10.08 1.16 
1.50 12% 19 
2.70 9 24 
2.00 09 

35 


Per cent 
live 


13.30 


72.00 $10.03 





CONTINENTAL'S 


oy yi 


£ ADDED CONVENIENCE 
BETTER FLAVOR 


IMPROVED APPEARANCE 


REDUCED SHIPPING COST 4 


INCREASED SALES 


WHAT MORE COULD A NEW 


BD 


To meet the need of an industry, Co: 

gineers and designers drew upon 

perience to develop this re olutionary new container for 
beer. The Continental Cap Sealed can, presenting many new 
advantages without sacrificing the best features of the bottle, | 


. indicates the vast facilities which enable Continental to 


serve anyone who is Sontronted by a pecmeens. pepe 


eo 
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Increase LOAF SALES 


, STUFFER shown enables placing of a Visking 
Casing around a loaf after cooking. Better keeping- 
qualities, improved appearance, and permanent identifica- 
tion assured. Casing adheres to surface of loaf preventing 
mold or slime between wrapper and contents. 


Mace of stainless steel with cast aluminum 
base. Handles products of DIG and DIS 
Luxury Loaf Containers. List price $12.50. 


Purchases of Adelmann Ham Boilers or 
equipment may be financed in amounts up 
to $2000 thru our bank for periods as long 
as three years, under the Modernization 
Credit Plan of the Federal Housing Admin- 
istration. Ask for details today! 


HAM BOILER CORPORATION 
OFFICE AND FACTORY: PORT CHESTER, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


EUROPEAN REPRESENTATIVES: R. W. Bollans & Co., 6 Stanley St., Liverpool 

& 12 Bow Lane, London—AUSTRALIAN AND NEW ZEALAND REPRESENTATIVES : 

Gollin & Co., Pty. Ltd., Offices in Principal Cities—CANADIAN REPRESEN- 
TATIVE: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto. 




















THE Bosled Ham Season \S ON ITS WAY 


Your Jourdan Process Cooker 


Will do Double ‘Duty 


Most packers and sausage makers know that the 
JOURDAN Process Cooker is the finest equipment 
ever devised for cooking sausage. They realize 
that it gives better product, finer appearance, less 
shrink. They know that it eliminates broken or 
tangled sausage, and pays for itself through savings. 

But they don’t all know that the JOURDAN is 
unexcelled for cooking boiled hams, presenting re- 
sults on this product that are as fine as those 
produced on sausage. 

A JOURDAN Process Cooker in your plant will 
do double duty in increasing sausage profits and 
boosting boiled ham sales. Our free trial offer 
will prove our point. Write! 


JOURDAN PROCESS COOKER CO. 
814-32 W. 20th St., Chicago, Illinois 


Manufactured under the following patents: No. 1,690,449 dated 
Nov. 6, 1928, and No. 1,921,231 dated Aug. 8, 1933. Other 
Patents Pending. 
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LARD EXPORTS 


Exports of lard, neutral lard and 
other cooking fats, January, 1936: 


Other 
cook- Neutral 
ing fats. lard. 
lbs. Ibs. 
1 0 
Belgium 21,080 
Denmark .. se 
Germany 
Netherlands 
United Kingdom 
Canada : 
Panama 98,496 1 
Mexico 5 
Cuba .-- 
Haiti, Rep. 
Venezuela . 
Philippine Is. : 
raion’ of South Africa 
Other 


“102 
9,000 
7,340 
2,020 
5,378 
8,599 

44 


18,600 


6,358 
6,900 ee 
10,360 847 tae 
34,139 23,010 4,164 
Total 10,117,086 130,108 43,794 
Value $1,239,470 $18,032 $6,291 
ddition there were shipped to insular pos- 
PB Goons during the month 1,278,991 Ibs. lard, 
376,230 Ibs. of other cooking fats and 6,471 lbs, of 
neutral lard. 


MEAT IMPORTS AT NEW YORK 
For week ended March 6, 1936: 


Point of 
a. Commodity. 
Argentina—Canned corned beef 
Canada—Fresh frozen beef cuts 
Canada—Smoked bacon 

Canada—Frozen calf livers............ 
Canada—Sausage 

Canada—Fresh chi 
Canna —G.. PF. RAG. 6060 cccsceccccecee 
Cuba—Fresh frozen beef cuts 
Denmark—Smoked sausage 
Denmark—Liverpaste 

England—Meat paste 

England—Smoked_ bacon 
Germany—Smoked sausage 
Germany—Smoked ham 
Germany—Cooked sausage 
Holland—Smoked ham 

Holland—Sausage 

Irish Free State—Smoked bacon 
Italy—Salami 

Italy—Sausage 

Italy—Ham 

Lithuania—Cooked ham 
Paraguay—Canned corned beef 
Poland—Cooked ham 

Venezuela—Jerked beef 


Amount. 


108,826 Ibs. 
38,618 Ibs. 
31 


lied pork cuts....... ,085 Ibs. 
= 7,261 Ibs. 
1/200 Ibs. 


CANNED MEAT EXPORTS 


Canned meat exports 
1936: 


in January, 


Quantity. 
Ibs. Value. 
Exports 

Canned beef 

Canned pork 

Canned sausage eats 

Other canned meats 


$47,848 
153,053 
16,776 
16,903 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese, 
and eggs on March 1, 1936: 


Feb. 1, 
1936. 
M Ibs. 


Mar. 1, 
1935. 
M lbs. 

Butter, creamery 

Cheese, American 

Cheese, Swiss 

Cheese, Brick & Munster. 

Cheese, Limburger 

Cheese, all other 

Eggs, frozen 


CHICAGO PROVISIONSHIPMENTS 


Provision shipments from Chicago 
for the week ended March 7, 1936: 


Week Previous Same 
Mar. 7. week. week '35. 
Derea meats, lbs...14,081,000 14,487,000 19,219,000 
resh meats, Ibs...42,241.000 41,427,000 41,178,000 
Lard, Ibs 2,162,000 2,094,000 3,292,000 


Week ending March 14, 1936 


CHICAGO PROVISION WARKETS 


Aeported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, MARCH 7, 1936. 
Open. High. Low. 
LARD— 
eae 
..-10.45 
y ...10.42% 
ee 


Close. 


cose 10.55b 
10.45 10.65 
10.4214 10.62%4b 
10.30 10.45 


10.65 


14.72%4b 
14.374%b 


LARD— 

a ee 
May 

Fae -87 4 
Sept. ..10.55-60 
CLEAR BELLIES— 
BEE. Sco sone 


10.55ax 
10.62% 
10.62%ax 
10.45ax 


10.62% 
10.60 
10.45 


10.87% 
10.87% 
10.60 


14.80b 
14.37%4n 


LARD— 
Mar. 
May cece 
July 10.65 
Sept. ... 10.50 
CLEAR BELLIES— 
Be. cts see 


10.60 
10,40 


LARD— 

Mar. ...10.57% 
May ...10.65 
July ...10.65 
ee wale 
CLEAR BELLIES— 
My ben esas 


10.57% 
10.65b 
10.65 
10.42%4b 


10.67% 10.65 


14.80n 
14.40b 


LARD— 
eee 
May ...10.80-82% 
July ...10.75-80 i 
Sept. ..10.50-52% 10.57% 
CLEAR BELLIES— 
Se 


osise 10.72%4b 
10.82% 10.8244 
10.80 10.80 
10.57 4ax 
14.80b 
14.45b 


LARD— 

Mar. ...10.62% 
May ...10.70 
July ...10.72% 10.72% 
Sept. ...10.50 10.50 


CLEAR BELLIES— 


10.624%4b 
10.72%ax 
10.724%ax 
10.47% 


10.70 
10.70 
10.47% 


10.72% 


14.80n 
14.5244b 


y: ax, asked; b, bid; n, nominal, —, split. 


EXPORT NOTES 


The British quota system for cured 
pork will probably be continued during 
the present year, according to the U. S. 
Bureau of Agricultural Economics. 
After this period a tariff may be levied 
on bacon and ham for the purpose of 
assisting British pig producers. Em- 
pire countries would be granted prefer- 
ential duties. 


Until December 31, the German duty 
on fresh livers has been reduced to 24 
reichsmarks per 224 Ibs. Reductions in 
import duties on lard, fats, tallow and 
fatty oils, which were made on Novem- 
ber 2, 1935, have been extended through 
1936. 


Belgian minister of agriculture has 
announced that licenses for importa- 
tion of butter, preserved meats, pork 
and lard will be granted without re- 
striction as to quantity and to all those 
who fulfill minor conditions, and upon 
payment of only a 6 franc tax and 
furnishing of 1.75 francs in postage 
stamps. 


Based on actual carlot trading Thursday, 
March 12, 1936. 


REGULAR HAMS. 
*S.P. 
20% 
20 
18% 
18% 


“19 
10-16 range 


*S.P. 
17% 
17% 
17% 


*8.P. 


Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. Ye under D. C.) 


Extra Short Clears 

Extra Short Ribs 

Regular Plates 

Clear Plates 

Jowl Butts 

Green Square Jowls 

Green Rough Jowls......... 


Prime Steam, cash 
Prime Steam, loose 
Refined, boxed, N. Y.—Export. 
Neutral, a tierces 


10.72%b 
10.10b 
unquoted 
12.50n 
10.25n 


FROZEN POULTRY IN STORAGE 


Storage stocks on hand March 1, 
1936, with comparisons: 


Mar. 1, 
1936. 


Feb. 1, 
1936. 
M Ibs. 


8,819 
12,288 


Mar. 1, 
1935. 
M Ibs. 
15,651 
11,742 
26,180 
15,852 
22,973 
1,489 
12,939 
106,776 
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Some PLANTS DO NOT 
NEED A BIG EXPELLER 


e The Red Lion Expeller shown here is ideal 
for the plant of moderate capacity. It is 
economical to operate and is profitable even 
when run only a few hours daily. 


In addition, Red Lion produces a lighter 
colored crackling that is more palatable for 
feed, does not harden in bags and brings a 
higher price on every market. 


Write today for complete information. 


THE V. D. ANDERSON CO. 


1946 West 96th Street e Cleveland, Ohio 


ANDERSON RED LION EXPELLER 


THURSDAY, 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 
SATURDAY, MARCH 7, 1936. 


High. Low. FRIDAY, 


g 
© 2 
SHAS o 


Bees 
See Sees. 


No sales. 


AON 
ASD 
ees 





Grinds Tankage, 
Meat Scraps, Fish 
Scrap, Cracklings, Dried 
Bone, etc., at Lower Cost per Ton Than Any 
Other Grinding Equipment 
“JAY BEE” has been proved the most important 
factor in economical by-products grinding. Many 
firms have saved nearly $2.00 a ton in grinding tank- 
age when “JAY BEE” mill replaced other grinding 
equipment. 
A better quality product that demands a higher price 
—a finely finished, uniform product delivered to stor- 
age bin without use of cage mills, elevators, or screens 
—handling up to 12% grease, 25% moisture—that’s 
“JAY BEE” grinding. 

Write for grinding facts, prices, terms, etc. 


“JAY BEE” 


Over 20,000 “JAY BEE” mills in use all over the World— 
Setting the Standard for Capacity, Economy and Durability. 





J. B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 





MARCH 12, 1936. 


MARCH 13, 1936. 


Closing unc chenge a. 





South American ground dried blood 
is offered for March, April shipment 
at $2.80 per unit of ammonia, cif, 
Atlantic coast ports, and dried blood 
sold at $3.10 per unit of ammonia, 
f.o.b., New York, with sellers quoting 
a little higher price. 

Stocks of tankage are rather limited 
and the same thing can be said of the 
demand. 


5.50 


AMMA B Ka 
SSE SBEs 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, March 11, 1936.—There 
has been such a small amount of trad- 
ing in tankage, blood and other similar 
fertilizer materials that there have 
been no price changes. 


The fertilizer manufacturers in the 
East are starting to move out mixed 
goods but the volume is limited as the 
highways are still in poor shape. 


See Classified Pages for bargains. 





The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, on 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua 


3 O 


New type ball 
pulleys 
ment cut lubrication 


2915 North Market 





Ohio 


bearings 
Gruendler Equip- 


YEARS 


Serving the Packing Industry 


and 
90%, 

There are Gruendler Crushers 
Somes (ary and. green), bel 
nes oe a green), beef 
and cracklings, tankage 

and all ah by-prodinele. 

WRITE! 


GRUENDLER CRUSHER & PULVERIZER CO. 


St. St. Louis, Missouri 
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allows ~ Greases 


Détkly Marke Review 


TALLOW—A weak situation contin- 
ued to feature the tallow market at 
New York the past week. Limited 
quantity of extra was sold and market 
established at 5%c, delivered. On 
Wednesday of this week reports circu- 
lated in the trade that 200 drums of 
so-called extra tallow has sold at 5%c 
f.o.b. to a dealer. This was not recog- 
nized as establishing the market, how- 
ever, as it was contended the tallow was 
off color. There was no particular de- 
mand from soapers and some of the 
larger producers in this market were 
not inclined to offer tallow. 


Any increase in selling pressure 
might easily result in a lower price level 
but the fact that some of the prominent 
dealers were inclined to take hold of 
tallow at these levels, created the im- 
pression in some directions that the 
decline had probably gone far enough, 
for the time being at least. 

Sales were reported at New York of 
19 color special at 5%c, f.o.b., to go 
out of town. 

South American tallow appeared to 
be out of the running. Azquntine was 
quoted at 5%c c.if., equal to 6%c de- 
livered New York, with no interest. 


At New York special was quoted at 
5% @5i4c, extra 5%c f.o.b., and edible 
658c f.0.b. 


On the New York Produce Exchange 
May tallow futures sold at 5.75c and 
June at 6.00c, the market showing a de- 
cline of 15 to 30 points on the week. 


At Chicago trade in tallow was very 
quiet as a result of slow demand and 
market was barely steady owing to in- 
dications of adequate supplies. Edible 
was quoted at 6%c, fancy 6@6Xec, 
prime 6c, special 54 @5'%c, and No. 1 
at 5@5%c. 


There was no London tallow auction 
this week. At Liverpool Argentine 
frigorifico tallow, March-April ship- 
ment, was quoted at 27s 6d, a decline 
of 2s on the week, while Australian 
good mixed, March-April shipment, was 
quoted at 26s 3d, decline of 1s for week. 

STEARINE— An active but weak 
market featured stearine at New York 
with the last business at 744c for oleo, 
a decline of 4c from the previous week. 
At Chicago, the market was moderately 


active and about steady with oleo quoted 
at 7T&%c. 

OLEO OIL—Routine demand and a 
steady market was the feature in this 
quarter at New York, with extra quoted 
at 10 to 1lc, prime 9%@10%c, lower 
grades 9 to 10c, or unchanged on the 
week. At Chicago, the market was 
quiet to weak with extra at 10%c. 


(See page 48 for later markets.) 


LARD OIL—Demand was moderate 
at New York and market steady with 
No. 1 quoted at 8%c, No. 2 at 8%c, 
extra llc, extra No. 1 at 9c, prime edi- 
ble 14%c, extra winter strained 11%c. 


NEATSFOOT OIL—Market was un- 
changed at New York with demand 
moderate. Cold test quoted at 16%c, 
extra 9%4c, No. 1 at 9c, pure 12%c, 
special 11%c. 

GREASES — A weak situation pre- 
vailed in greases at New York the past 
week, the market again taking its cue 
from the heaviness in the tallow price. 
However, house grease sold at 4%c de- 
livered, and consensus of opinion is that 
market is due for an upturn. Soapers 
were taking hold in but a limited way, 
apparently having plentiful supplies at 
the moment, and inclined to await de- 
velopments the next few weeks. At 
New York, choice white grease was 
nominal, A white 4% @5c, B white 4%c, 
yellow and house, 4%@4%Xc. 

At Chicago, trade in grease was 
rather slow with buying interest light 
and the market a shade easier. Choice 
white, all hog, was quoted at 6%c, A 
white 5%c, B white 54@5%c, yellow 
4% @5%c and brown 4%c. 


ANIMAL FATS EXPORTS 


Exports of animal fats and oils, 
January, 1936: 


Value. 
Oleo oil $83,187 
Oleo stock 4,301 
Oleo stearine 7 
Other greases 
Tallow, inedible 
Oleomargarine 
Neutral lard 


50,750 
6,876 
1/288 


Tallow, edible 
Grease stearine 
Neatsfoot oil 
Gelatine 

Oleic acid 8, 801 
14,598 





BY-PRODUCTS MARKETS 
Chicago, March 12, 1936. 
Blood. 


Little change in the blood market. 
South American ground offered March- 
April at $2.75@2.80 c.i-f. 


Unit 
Ammonia. 


Digester Feed Tankage Materials. 


Moderate demand for high grade ma- 
terial. Market generally quiet. 


Unground, 10 to 12% ammonia. . + e 3.40 & 10c 
Unground, 8 to 10% 3.75 & 10c 
Liquid stick 2.25 


Packinghouse Feeds. 
Fair demand for packinghouse feeds. 


Carlots, 
Per ton. 
47.50 


Digester tankage meat meal, 60%.. 
50 50.00 


Meat and bone scraps, To 

Steam bone meal, 65%, special feed- 
ing, per ton 

Raw bone meal for feeding 


Fertilizer Materials. 


Fertilizer materials market quiet 
with a little activity in bone tankage. 
High grd. tankage, ground, 10@ 

We Sle, 6s occasnues eawbecen $2.65@2.75 & 10c 
Bone tankage, ungrd., low gd., 

per ton 
Hoof meal 


Gelatine and Glue Stocks. 
Cattle jaws, skulls and knuckles in 


good demand. 
$25.00@26.00 
20.00 
‘ 3 


Cattle jaws, skulls and knuckles... 
Hide trimmings 
Pig skin scraps and trim, per lb 5% 


Animal Hair. 
Market quiet and easy. 
Summer coil and field dried 
Winter coil, dried 
Processed, black winter, per Ib. 


Proce ssed, grey, =" per lb 
Cattle switches, eac) 


Calf trimmings 
Sinews, pizzles 

15.00 
556c 


*According to count. 


Horns, Bones and Hoofs. 


Market for cattle hoofs easier. 
Horns, peeping to grade 


Cattle hoo 30.00 
Junk — 17.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 


Market quiet. 


Steam, ground, 3 & 50 $17. 
Steam, unground, 3 & 50 16. 


Dry Rendered Tankage. 
Trading in cracklings slow, offerings 


75.00 


18.50 











405 Lexington Avenue 





CRACKLINGS e TANKAGE e BLOOD 
BONES e HOOFS 
Offerings Wanted 


GEO. H. JACKLE 


NEW YORK 

















Week ending March 14, 1936 


QUICK EASY GRINDING 


of Tankage, Scrap, Bone, Etc. 


The W-W does every by-product 
= for Plants 


cheaper — 
tual Packer testimonials — 


W-W GRINDER CORP. 
Dept. 207 Wichita, Kanses 


ac- 











light. Offerings at 80@82%c. South 
American high test ground offered 
March-April at 6742c c.i-f. 
Hard pressed and exp. unground per 

WRIt PROTEIN ..ccccccccccccccvcsses $.75 
Soft, prsd. , ac. grease & qual- 

ity, ton 


Soft prsd. 


beef, ac. 
ity, ton ° 


FAT MARKETS IN FRANCE 


(Special report to the National Provisioner from 
Emmanuel Welfling & A. Bloch, 12 Rue La- 
martine, Paris.) 


Paris, Feb. 29, 1936. 


LARD — Unchanged from January 
quotations. Refined about 400 francs 
per 100 kilos; secondary grades, not 
refined, about 360 francs per 100 kilos. 


TALLOW—Market weak, Paris offi- 
cial quotation for acid melted tallow 
went down from 175 to 172.50 francs 
per 100 kilos with many sellers under 
this price. Fine toilet soapmaking tal- 
low 185 to 200 francs per 100 kilos, in 
barrels, according to quality. Edible 
tallow 205 francs per 100 kilos in soft- 
wood barrels or 220 francs in tierces. 


Extra beef premier jus, country 
make, 260 to 280 francs per 100 kilos. 


VEGETABLE OIL— Soapmaking 
grade groundnut, 290 francs per 100 
kilos; edible grade, 350 to 375 naked. 
Copra oil declined from 210 per 100 
kilos at beginning of February to 195 
francs. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex vessel Atlantic ports: 

March to June 30, 1936, inc lusive 24.00@ 25.00 

Ammonium sulphate, double bags, 

per 100 Ibs. f.a.s. New nominal 
Blood dried, 16% @ 20 
Fish scrap, dried, 11% ammonia, 

10% B. P. L., f.0.b. fish factory . nominal 
Fish meal, foreign, 1144% ammonia, 

10% B. P. L., cif. @ 35.50 
Fish scrap, acidulated, 6% ammo- 

nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 
Soda nitrate, per net ton; bulk.... 

March to June 30 @ 24.50 

in 200-1Ib. @ 25.80 

7 Cn rcedeenesceces eens @ 26.50 
Tae ground, 10% ammonia, 
B. P. L. bulk 2.90 & 10c 
Tankege, unground, 10-12% 
nia, 15% B. P. L. bulk 2.70 & 10¢ 


Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.if @ 
Bone meal, raw, 4% and 50 bags, 
per ton, c.i.f. @ 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat @ 


Potash Salts. 

Manure salt, 30% bulk, per ton.... @ 

Kalnit, 209% bulk, per ton @ 
Muriate in bulk, _ ton 

per ton, 


ammo 


basis 


Dry Rendered Tankage. 
50% unground 
60% ground 


FEB. COTTONSEED PRODUCTS 


Production and consumption of cot- 
tonseed products in Feb., 1936: 
Produced: 


Linters 

Refined oil 
Consumed 
Stocks refined oil 
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MARGARINE MATERIALS USED 


Oleomargarine materials used in 
manufacture during January, 1936: 


Jan., 1936. —/, °c 
Ibs. 


Ingredients of Uncolored 
Margarine: 
Labassue oil 
Lutter 
Cocoanut « 
Cottonseed oil 


368 
14,351,756 
8,980, 979 
Derivative of glycerine 
Lecithin 
Milk 
Neutral lard 
Oleo oil 
Oleo stearine 
Oleo stock 
Palm oil 
Palm kernel oil 
Peanut oil 383,686 
Salt 1,951,698 
Sesame oil 91 80 

16,353 
242,199 


ETE OPI 


Soda (benzoate of) 
Soya bean oil 


Total 


Ingredients of Colored 
Margarine: 


Babassue oil 
Butter 
Cocoanut oil 
Color 
Cottonseed oil 
Derivative of glycerine 
Milk 

Neutral lard 
Oleo oil 

Oleo stearine .. 
Oleo stock .... 
Palm oil 


Soda (benzoate of) 
Sunflower seed oil 


Tota 
Total ingredients for col- 


ored and uncolored .....é 39,706,016 36,867,050 


JAN. MARGARINE PRODUCTION 


Margarine produced during January, 
1936, with comparisons showing an in- 
crease of 8.7 per cent over January, 
1935, is reported as follows by mar- 
garine manufacturers: 


Jan., 1936. Jan., 1935. 
lbs. Ibs. 


Production of uncolored mar- 
farine 

Production of colored mar- 
garine 


Total production 


33,338,513 
293,785 


pigeeaneen 36, 558, 475 33,632,298 


Uncolored margarine with- 
drawn tax pai 
Colored margarine withdrawn 


tax paid 


36,017,532 
54,270 


33,126,541 
68,052 


MARGARINE LAW HELD INVALID 


Because no enforcement provisions 
were written into it, New Mexico’s law 
imposing a tax of 10 cents per Ib. on 
margarine containing other than cer- 
tain specified fats and oils has been 
held unenforceable by the state’s attor- 
ney general. The measure would have 
aided in protecting markets for domes- 
tic fats and oils by taxing margarine 
containing oils or fats other than oleo 
oil, oleo stearine, oleo stock, corn oil, 
soybean oil, cottonseed oil, milk fat or 
peanut oil. The attorney general held 
that the act did not designate any board 
or agency to enforce it and did not ap- 
propriate any money for enforcement. 


Watch the “Wanted” page for posi- 
tions offered or positions wanted. 


COTTON OIL TRADING 


COTTONSEED OIL— Demand for 
store oil was fair and market at New 
York about steady, following futures, 
Crude oil Southeast and Valley was 
quoted at 8% @8%c and Texas 8c bid, 


Market transactions at New York: 


Friday, March 6, 1936. 
—Range— -——Closing— 
High. Low. Bid. Asked, 
coos Glau 
903 a bid 
905 a bid 
921 a 923 
910 a bid 
923 a trad 
918 a bid 
917 a trad 
893 a 92tr 


1936. 


Sales. 


“20 923 916 
“60 926 919 
“40 922 914 

20 897 891 


Saturday, March 7, 


secs Sia 
915 a 950 
925 a bid 
942 a Altr 
940 a nom 
945 a 48tr 
940 a bid 
936 a 35tr 
91l a 915 


1936. 


ccs & ae 
921 a 938 
925 a nom 
935 a 987 
935 a nom 
938 a trad 
938 a nom 
931 a 933 
907 a 911 


1936. 


coos & ue 
930 a. 948 
935 a nom 
942 a 945 
940 a nom 
945 a 44tr 
he). alan Leas 945 a nom 
8 939 929 939 a trad 
4 919 913 915 a 919 


Wednesday, March 11, 1936. 


cece Seem 
935 a bid 


"942 927 
"948 930 
"936 927 
901 900 
March 9, 
956 985 
"960 937 
"950 930 
925 911 


Tuesday, March 10, 


“10 943 935 


"28 945 936 


“4 944 941 

"88 951 945 
"9 943 939 

5 923 915 


Thursday, March 12, 


962 962 
961 954 
963 955 
954 945 
928 924 


(See page 48 for later markets.) 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 


Hull, England, March 11, 1936.—Re 
fined cottonseed oil, 26s 6d; Egyptian 
crude cottonseed oil, 23s 6d. 
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Trade Active — Market Steadier — 
Sentiment Still Divided — Cash 
Trade Moderate—February Con- 
sumption Awaited—Crude Quiet 
and Steady. 


FTER dipping into new low ground 
for the season the latter part of 
last week, the cottonseed oil futures 
market scored recoveries of about %4c 
per pound from season’s low. Trade 
was active but operations were steady. 
However, there was a letup in heavy 
liquidation so noticeable of late and 
this, with an improved technical posi- 
tion in the pit, served as a rally. 
There was little in the news to ac- 
count for upturn, other than the fact 
that quite a little evening up material- 
ized owing to uncertainties over the 
foreign political situation, and due to a 
tendency to await the government Feb- 
ruary statistical report. Commission 
houses were on both sides. The profes- 
sional element continued against the 
market and were sellers on all upturns. 
Pressure from the latter quarter to- 
gether with failure of outside buying 
to follow through on rallies, served to 
check upturn. 


Cash oil demand continued on a mod- 
erate and routine scale. This was one 
of the most aggravating features as 
with consumption the past few months 
making a comparatively poor showing, 
trade was fearful of a larger carry-over 
at end of season than had been ex- 
pected earlier in the crop year. 


New Crop Outlook 


Another disturbing feature at the mo- 
ment to some operators in the oil mar- 
ket is the possibility of a cotton crop 
in the neighborhood of 2,000,000 bales 
larger this season than last with a pro- 
portionate increase in the oil crush. 

As a result of the conditions prevail- 
ing at the moment, a majority appeared 
satisfied that plentiful oil supplies are 
in sight for all purposes for the im- 
mediate future, and there was a dis- 
position to point to a gradual building 
up of lard stocks, even though the lat- 
ter continued materially below this 
time last year. 


Weather Important Influence 


February oil consumption totaled 
197,185 bbls. compared with around 
186,000 bbls. in January and about 230,- 
000 bbls. in February last year. There 
has been some gossip relative to a pos- 
sible revision upward of the January 
consumption figures, but not official. 
With planting time rapidly approach- 
ing in the South naturally climatic con- 
ditions are coming in for more atten- 


Week ending March 14, 1936 


Vegetable 0 
Weekly Marpet Revteur 


tion. Dryness continues in the West- 
ern cotton belt, and dust storms have 
been experienced this week. There is a 
dust-bowl in the Panhandle of Texas 
and Oklahoma, brought about by the 
fact that winter moisture in that area 
was less than 50 per cent of normal. 


Crude markets were quiet and about 
steady, with Southeast and Valley 8% 
@8%c, Texas 8c bid, a decline of about 
%e from previous week. 

COCOANUT OIL— Market at New 
York appeared quiet and was quoted at 
4%c but reports circulated that busi- 
ness was done on the Pacific coast to 
the East at equal to 4%c, delivered 
New York. Copra was reported firm 
as were the European cocoanut oil mar- 
kets. 

CORN OIL—While the market was 
quoted at 8%c by sellers at New York, 
reports had it that business was put 
through late last week on a basis of 8c, 
at which figure buyers were showing 
interest this week. 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., March 12, 1936.— 
Cotton oil futures are active and tend- 
ing higher, as domestic consumption 
increases and foreign war news re- 
mains exciting and uncertain. Crude 
oil is firm at 84%@8%c lb. f.o.b. mill, 
with higher bids necessary to move 
small lots, many expecting substantial 
advances. Bleachable oil, nominal. 
Many mills are already through crush- 
ing for the season; others to follow in 
near future. Imported oil competition 
is less ruinous as foreign prices have 
declined far less than domestic. Pres- 
ent uncertainties in Europe may pre- 
vent shipment of imported oils, already 
bought, to America and cause more 
competition in the purchase of Euro- 
pean oils, should European buyers an- 
ticipate their requirements. 


Memphis 
(Special Wire to The National Provisioner. ) 
Memphis, Tenn., Mar. 12, 1936. — 
Crude cottonseed oil, 8%c lb., Valley; 


cottonseed meal, $20.00 f.o.b. Memphis. 
March shipment. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., March 138, 1936.—Forty- 
three per cent cottonseed cake and meal, 
basis, Dallas, for interstate shipment, 
$22.00. Prime cottonseed oil 8%c. 








SOYA BEAN OIL— Market was 
rather dull and nominal, quoted at 6% 
@6%2c, New York. 

PALM OIL — Demand was reported 
as rather quiet at New York and mar- 
ket was somewhat easier, with spot 
Nigre quoted at 4.60c, shipment Nigre 
4.35¢e, 12% per cent acid 4.15c, 20 per 
cent, 4.05c and Sumatra, July-August 
shipment, at 4%4c. 

PALM KERNEL OIL—Trade was 
slow at New York and shipment oil 
quoted at 4.95c. 

OLIVE OIL FOOTS—Trade appeared 
moderate at New York. Market steady 
with spot tanks quoted at 7% @8c, ship- 
ment at 7%c. 

PEANUT OIL —Trade was dull at 
New York, and market more or less 
nominal with crude quoted at 8%c. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 


Memphis, Tenn., March 12, 1936.— 
Cottonseed meal was higher early as 
result of a government report and 
higher outside markets. May sold early 
at $20.55 and July at $20.75 but at 
these levels on hedging pressure the 
price of May was gradually forced 
lower. March and October sold at 
$20.00 with offers of October at $20.00 
unsalable at the close. The report 
from a statistical standpoint was bull- 
ish with shipments for February of 
199,883 tons against 148,556 last year 
and a 5-year average of 190,276 repre- 
senting an increase for the season to 
date of 23 per cent. Stocks of cake 
and meal were 322,211 tons against 
348,254 and cottonseed on hand 371,580 
tons against 580,238. Trading was 
heavier than at any time during month 
with an easier tone at the close and 
prices 10c to 65c higher for the day. 


Cottonseed Oil was higher on lard 
and consumption somewhat better than 
expected, although less than that of a 
year ago it did show an increase over 
last month and the gains held through- 
out the day of 10 to 15 points. 


URGE COTTONSEED RESEARCH 


State or national legislation to estab- 
lish a research laboratory to develop 
new uses for cotton, cottonseed and cot- 
tonseed products was advocated by the 
Association of Southern Commissioners 
of Agriculture at a recent meeting in 
New Orleans. The laboratory would co- 
operate with agricultural experiment 
stations in the various cotton producing 
states. 
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PERFECT BAKING—LOW OPERATING COST! 


Check its advantages! 


Two - section construc- 
tion means only one 
joint in entire oven! 
Oven is easy to install 
or move! 

Heavily insulated with 
genuine mineral wool to 
save fuel. No metal-to- 
metal contacts between 
inner and outer walls 
of oven. Retains heat— 
cuts operating costs! 

Specially designed 
burners on gas models 
individually designed to 
your requirements. Per- 
fect combustion — no 
odors—less fuel re- 
quired ! 

Oil burning model 
has special burner and 
combustion chamber, 
hermetically sealed. 
Even heat distribution ! 

Moving parts sup- 
ported on special struc- 
ture within oven. Per- 


fectly balanced for 
smooth operation and 
low power costs! 

Special look-through 
door fitted with heat- 
proof glass! 

Four standard sizes, 
60 to 120 loat capac- 
ities. Special sizes avail- 
able to meet all condi- 
tions ! 

Prices and specifica- 
tions furnished on re- 
quest ! 


Write for details! 
THE 


GLOBE 
COMPANY 


818-826 W. 36th St. 
CHICAGO, ILLINOIS 


Complete Equipment for 
Meat Packers and.Sausage Manufacturers 








HALLMARK KREEMKO 


BRAND 


The Mark of Quality 


in Sausage Flour! 


HALLMARK KREEMKO is a finer sausage 
flour, with better quality and great profit- 
building power. Ask us to prove our claims 
without obligation to you! 


Distributed exclusively by 


STEIN, HALL MFG.CO. STEIN, HALL&CO., Inc. 


2841 S. Ashland Ave. 285 Madison Ave. 
. Reduced cost — increased yield. CHICAGO, ILLINOIS NEW YORK, N. Y. 


. Improved flavor and appearance. * 


Meee =HALLMARK KREEMKO [nn 
ei SAUSAGE FLOUR ae 


FREE is Manufactured PRINCIPAL 


. A plumper sausage —juices absorbed 


and held. 
. More nutritious loaves and sausages. 


. Better texture and slicing quality. 
PARTICULARS by CITIES 


ALLIED MILLS, INC. 


. Less danger of souring in warm weather. 
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CHICAGO NARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef. 
Week ended 
Prime native steers— Mar. 12, 1936. 
400- 600 17%4e@ 18% 


300- 800 18 
800.1000 17% @18% 


Cor. week, 
1935. 


19%4@21 
184% @19% 
20 @21 


14%4@15% 18 @19 
18 @19 


“@16 18%@19\% 


Medium steers— 
Dl -csascs sone seus 12 @13 
$00. 800 800 CRRA ARE IS SS 12% @13% 
800-1 : 
Fg I 400-600. ... 
Cows, 400-600 
Hind quarters, 
Fore quarters, 


154 @16% 
8 


choice. 
choice. . 


Beef Cuts. 


Steer loins, prime 
Steer loins, No. 1.. 
Steer loins, No. 2 @36 
Steer short loins, prime. . unquoted 
Steer short loins, No. 1.. « @51 
Steer short loins. No. 2.. @4 
Steer loin ends (hips).... 
Steer loin ends, No. 2.... 
Cow loins 

Cow short loins.......... 
Cow loin ends (hips) 
Steer ribs, prime 

Steer ribs, No. 

Steer ribs, No. 

Cow ribs, No. < 

Cow ribs, No. 3 

Steer rounds, 

Steer rounds, 

Steer rounds, } 

Steer chucks, 

Steer chucks, 

Steer chucks, 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 1 

Steer navel ends 

Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnls.. 
Strip loins, No. 2 

Sirloin butts, N 
Sirloin butts. 
Beef tenderloins, 
Beef tenderloins, 
Rump butts 
Flank steaks 
Shoulder clods 
Hanging tenderloins 
Insides, green, 6@S8 lbs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


~~ 
unquoted 
@39 


unquoted 
@17% 
@17 

unquoted 


@14 
@13 
unquoted 


No. 1.. 
No. 2.. 


@14% 
@13 
@13% 


Beef Products. 


Brains (per Ib.).......... 8 @9 
Hearts @ 9 
@18 
@16 
@11 
@ 9 
@11% 
@18 


Sweethreads 
Ox-tail. 
Fresh tripe, 
Fresh tripe, H. C 
Livers 

i @10% 


Choice carcass 
Good carcass 
Good saddles 
Good racks 


@15 
@13 
@17 
@13 
@10 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 
Choice saddles 
Medium saddles 


Lamb fries, per Ib 
Lamb tongues, per Ib. 
Lamb kidneys, per Ib.. 


Mutton. 
Heavy shee 
Light sheep 
eavy saddles 
Light saddles 
eavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, 


per Ik 
Sheep heads, ; ‘ 


@ 
@12% 
each 


@10 


Week ending March 14, 1936 


Fresh Pork, etc. 


Pork loins, 8@10 Ibs. av. =ee 
Picnics @15 
Skinned shoulders . 

Tenderloins 

Spare ribs . 

Back fat ... 

Boston butts 


Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 
oe per Ib 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. cartons 

Country style sausage, fresh in link.. 
Country style sausage, fresh in bulk.. 
Country style sausage, smoked 
Frankfurters in sheep casings 
Frankfurters in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs...... 
Head cheese coccccccccece 
New England luncheon ‘specialty. coccee 
Minced luncheon specialty, choice...... 
Tongue sausage 

Blood sausage 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, 

Milano salami, choice, in hog bungs.. 
B. C. salami, new condition 

Frisses, choice, in hog middles. 
Genoa style salami, choice... 
Pepperoni 

Mortadella, 

Capicola 
ee ee 
Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B, CHICAGO.) 


Regular pork trimmings................ 94%@10 
Special lean pork trimmings . @18 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 


@39% 


Shank meat 

Boneless chucks .. 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400 Ibs. 
Dr. bologna bulls, 600 Ibs. and 
Pork tongues, canner trim, S. 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 to crate 
Frankfurt style sausage, in sheep casings— 
Oe SOS, WO BI cc ckceceuensscscaeee $7. 
Smoked link sausage, 4 hog casings— 
Small tins, 2 to crat 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 

Clear plate pork, 25 to 35 pieces....... 
Bean pork 

Brisket pork 

Plate beef 


3898 
i=) 


}DOS 
2 wo 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-lb. bbl. 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


DRY SALT MEATS 


Clear bellies, Ly ord - bones éoncane wits 
Clear bellies, 1 4@ 

Rib bellies, 25 

Fat backs, 10 

Fat backs, 14@16 Ibs 

Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. enews 14@16 lbs., . samemniie 
23% @24% 


paper %@25%4 
Standard reg. hams, 14@16 Ibs., i. htt Si 
Picnics, 4@8 lbs., short shank, plain...18 @19 
Picnics, 4@8 lbs., long shank, plain....17 18 
Fancy bacon, 6@s Ibs., parchment paper. 29 
Standard bacon, 6@8 Ibs., plain 
No. 1 beef ham sets, smoked— 

Insides, 8@12 Ibs 

Outsides, 5@9 Ibs 

Knuckles, 5@9 Ibs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted...... oe 
Cooked picnics, skinned, fatted. AB 
Cooked loin roll, smoked 


LARD 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. Trade 
Refined lard, tierces, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo... 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 
Neutral, in tierces, f.o.b. ae. 
Compound, veg., tierces, c.a.f. 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, edible 


TALLOWS AND GREASES 


Edible tallow 

ime packers’ tallow eee 
WO. 2 CROW, BOF ES.Ge ic ceccsscvcvcsie - 4% 
Special tallow 
Choice white 
A-White grease, maximum 4% acid 
B-White grease, maximum 5% acid. 
Yellow grease, 10@15% 
Brown grease, 40% f.f.a...... Scecvcoces 


QO 
ez 
>) 


®9S5d9N5N9 
PLANAR AARD 
# RARER KF 


RRRE = 


Extra N 
No. 1 lard oil........ oo wees rensecenonss 


Acidless tallow 

20° neatsfoot 

Pure neatsfoot poene 
Special neatsfoot ... 
Extra neatsfoot .. 

No. 1 neatsfoot 


Oil weighs 7% Ibs. per gallon. 
about 50 gals. each. 


Barrels contain 
Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, f.o.b. 

Valley points, prompt 8 
White, deodorized, in bbls., f.0.b. Chgo. io pier 
Yellow, deodorized 
Soap stock, 50% f.f.a., f.o.b. mills.. 

Soya bean ‘oil, f.o.b. mills 

Corn oil, in tanks, f.o.b. mills 

Cocoanut oil, seller's tanks, f.o.b. coast. u*¢ 4 
Refined in bbls. , f.0.b. Chicago @11\% 


in tanks, 


OLEOMARGARINE 


White animal fat, margarine, in 1 Ib. 
cartons, rolls or prints, f.o.b. Chicago. 

Nut, 1-lb. cartons, f.o.b. Chicago 

Puff paste 


PURE VINEGARS 


P. CALLAHAN & COMPANY 
JTH LA SALLE STREET 


CHICAGO, ILl 





EASTER @@HAMS 








They sell me 
Better if BD iene, a 
Processed $3 meee vie 
in 
O'LENA STOCKINETTES 


They’re better looking, finer Whatever your 
flavored and have higher qual- pene ——_ 
* a ee * ments, ca on 
ity. beast are vege — OLREA. Cunaiet 
er, ave superior color. n cuicthin: iy Se 
O’LENA Stockinettes are the all times, ready 
reason! for immediate 


a T HM E. G AS | S AVE They retain the juices, fix shipment. Write! 


the color. They protect against e 


i Ss c U y 5 N G A LL contamination. They give shrink 
Write today for 


savings that more than pay 


M y 0 | . * their cost! samples! 
*Overheard one night about 4a. m.ata lunch- ’ 
stand on U.S. Highway 12 near Rockford, Il. O LE N A K N ITTI N G MI LLS, l NC. 


The speaker was a driver for one of the 1882 Flushing Avenue Brooklyn, N. Y. 


midwest’s big motor transport companies. 








HAT the driver meant was this...three months 
ago his company called in a Standard Oil (Indiana) 


engineer to make a combustion analysis for its fleet — At Your Command! 


and to prove that a lower operating cost was possible. 


Every engine was checked with accurate instruments, A COST-CUTTING P LAN 


and 16 factors controlling smooth operation and gasoline 
economy were adjusted to peak efficiency. FOR BETTER PAC KAGING 
Then, with the faults corrected and the motors set for * 
their most efficient and economical operation—the fleet’s This plan can be started with minimum 
gasoline saving averaged 17% per vehicle —far more cash outlay, yet it gives you full assur- 
than enough to buy all their oil! ance of lowered costs on packaging oper- 
This is a common occurrence—hundreds of fleets have ations. By starting with a cost-cutting 
cut their operating costs by following the recommenda- PETERS Packaging Unt, ouch ~ the 
tions of Standard’s free combustion engineering service seats Sane ee wrenas corer ween 
, trated below, you can make large savings 
A saving like that is decidedly worth while. Investi- and develop your packaging through 
gate it — challenge the Standard Oil re progressive steps until 
(Indiana) engineer in your locality to @ Saft complete moderniza- 


produce for you. Call any Standard = Ky NY tion is accomplished. 
Oil (Indiana) office S: RMCE a oe 
7 have been planned and 


developed by PETERS. 


STANDARD OIL COMPANY (INDIANA) Get the full details 
910 SOUTH MICHIGAN AVENUE ¢ CHICAGO, ILL. today! 


STANDARD OIL PRODUCTS: ISO-VIS “D” @ Standard 
Transmission Oil (Summer and Winter Grades) @ Standard p a T . R S 
Heavy Duty Gear Grease @ Standard Wheel Bearing Grease 
(Mediumand Heavy) @ Standard Fibre Grease (for Universals) MACHINERY co 


Standard Pressure Gun (Medium and Heavy) @ Standard 
Water Pump Grease @ Standard Steering Gear Lubricant. 4700 Ravenswood Ave. 


STANDARD OIL SERVICE mena 
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CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. 
o 4 bbls. delivered in Chicago 
Hy be more bbls. delivered in Chicago.... 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated 
Small crystals . 
Medium crystals 
Large crystals «.-- esses eeeereee Be 
Dbl. refd, gran. nitrate of soda. 3.62% 
00 
Salt, r ton, in minimum car of 80,0 
ace tbs. only, f.o.b, Chicago: 
Granulated 
Medium, air dried 
Medium, kiln dried 


hat at 
AaSorer 


Sugar— 
haw, 96 basis, 
Second sugar, 
Standard gran., 


f.o.b. New Orleans,... @3.50 
GO Daal. .occccccces None 
f.o.b. refiners (2% @4.75 
packers’ curing sugar, 100 Ib. s 
f.o.b. Reserve, La., less + Bg @4.25 
packers’ curing sugar, 250° 
f.o.b. Reserve, La., less 2% @4.10 


SPICES 


original bbls., bags or bales.) 
Whole. Ground. 


Per lb. Per lb. 


(Basis Chicago, 


Allspice Prime 
Resifted : 

Chili Pepper, Fancy 

Chili Powder, Fancy 

Cloves, Amboyna 
Madagascar ..... 
Zanzibar 

Ginger, Jamaica 
African 

Mace, Fancy Banda 
East India 
E. lL. & W. IL. 

Mustard Flour, Fancy 
No, 

Nutmeg, Fancy Banda 
East India 
E. I. & W. I. Blend 

— Extra Fancy 
Fane 


ann 
Pepina Sweet Red Pepper 
Pimiexo (220-Ib. .) 
Pepper, Cayenne 
Red Pepper, No. 1 
Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


or 
Whole. Sausage. 
Caraway Seed 11 13 
Celery Seed, 2 
Cominos Seed 4 
Coriander Morocco Bicached S 
Coriander Morocco Natural No. 
Mustard Seed. Cal. Yellow 
American 
Marjoram, 
Oregano 
Sage, Dalmation 
Dalmation No, 1, 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 
Domestic rounds, 
Domestic rounds, 
Export rounds, 
Export rounds. 
Export rounds, narrow 
WE ccc chevscecavececns 
No. 2 weasands 
No. 1 bungs.. 
No. 2 
Middles, 
Middles, 
diam. 
Middles, se selec t, 
and over 
Dried bladders: 
12-15 in. wide, .70 
4. SRR Teme ete .60 
yO eae 45 
6 8 in. wide, flat p 
lHog casings: 
Narrow, per 100 yds 
Narrow, special, 
Medium, re gular 


26 


16% 
French .. 


180 pack 


140 pack 


wide 


@22 


regular. 
select. wide, 


@35 
@40 
@70 


2@2\% in. 


extra wide, 


lane prime oo. 
Medium Prime bungs 
Small prime bungs 
Middles, per set 


Stomachs 
COOPERAGE 


Ash pork barrels, black hoops 
Ash pork barrels, galv. rong 
Oak pork barrels, black hoops 
Oak pork barrels, galy. 
White oak ham tierces 
Red oak lard tierces 
White oak lard tierces 


Week ending March 14, 1936 


wa < NEW YORK MARKET PRICES 





LIVE CATTLE 


Steers, medium and good 
Cows, common and medium 
Bulls 


3 i 8.60 
4.50@ 5. 75 


5.75@ 6.75 


Vealers, choice 
Vealers, medium and goud 
Vealers, light cull 


LIVE LAMBS 


good 75-lb. 
plain 


@ 5.50 


Lambs, eS ee 


Lambs, 


@10.25 
@ 8.00 


Hogs, 201-lb. avg., better grade. 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


@10.80 


Western — Beef. 


Native steers, 600@800 

Native choice yearlings, Ho@edo lbs. 
Good to choice heifers 

Good to choice cows 

Common to fair cows 
re 


BEEF CUTS 


Western. 


@26 
@23 


. 1 hinds and ribs.....20 
. 2 hinds and ribs 


. 2 chucks 


Rolls, reg. 6@8 Ibs. avg. 

Rolls, reg. 4@6 lbs. avg.. 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 lbs. avg 
Shoulder clods 


@15 
@14 
@13 


DRESSED SHEEP AND LAMBS 


Lambs, 

Lambs, good 
Lambs, medium 
Sheep, good 
Sheep, medium 


DRESSED HOGS 


good to choice 


@19 
@18 
@lj 
@ul 
@9 


Hogs, $15.25@16.! 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. .20 

Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 Ibs. avg. 

Butts, boneless, Western 

Butts, regular, Western 19 

Hams, Western, fresh, 10@12 Ibs. avg. . 

Picnic hams, Western, fresh, 6@8 Ibs. 
16 


@21 


average 
Pork trimmings, extra lean 
Pork trimmings, regular 50% 
Spareribs 


lean.. 


SMOKED MEATS 


Regular hams, 8@10 lbs. avg 26 @27 
Regular hams, 10@12 Ibs. avg. r @26 
Regular hams, 12@14 Ibs. “eapeepevercrce 124% @2? 514 
Skinned hams, 10@12 Ibs. av 2514 @26%4 
Skinned hams, 12@14 lbs. 24%@25". 
Skinned hams, 16@18 Ibs. 244% @25% 
Skinned hams, 18@20 Ibs. 25 @26 
Picnics, 4@6 lbs. avg 

Picnics; 6@8 lbs. avg 

City pickled bellies, 8@12 Ibs. avg 21%@22% 
Bacon, boneless, Western.............. -291%@ @30%, 
Bacon, boneless, city 

Rollettes, 8@10 lbs. 

Beef tongue light 

pe ee ae een 24 @25 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, l. c. trimmed.. 
Sweetbreads, beef 

Sweetbreads, 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtails 

Beef hanging tenders. 

Lamb fries 


Shop fat 
Breast fat . 
Edible suet .. 
Inedible suet 


5-9 9144-1244 12-14 14-18 18 up 
Prime No. 1 veals..18 1.95 2.10 
Prime No. 2 veals.. 17 1.7 J 
Buttermilk No. 1... 15 -6: 
Buttermilk No. 2... 14 . 
Branded grubby .... 8 
Number 3 


BONES AND HOOFS 
Per ton 


CT ee $75.00 
igh 60.00 


l 
Flat shins, neater 
igh 








PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery D 
Creamery 
Creamery 
score) 


(92 score) @30% 
(91 score) @30% 
firsts (88-89 
TITTOTETeer tee |g 


EGGS. 


Extra firsts 19 @19% 
Firsts, fresh 18%@19 
Standards 


Fowls 
Broilers 
Fryers 
Chickens, 
Turkeys 
Ducks .... 
Geese 


DRESSED POULTRY. 


Fryers, 31-42, frozen 

Roasters, 43-54, frozen. 2 5 
Roasters, 55 & up, frozen. 27 27% @30 
Fowls, 31-47, 21 22%@2 Oxi 


25 @ 2514 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended March 5, 1936: 

—Feb.— ———March — 
28 29 2 3 4 5 
Chicago 35% 35% 34% = 33 33 32% 

‘ 4 ...385% 35 34 3 384%) 33% 

35 
K 351% 
35 R d 81% 

Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 

35% 35% 34% 33 33 32 

Receipts of butter by cities (tubs): 

This’ Last Last —Since Jan. 1.— 
week. week. year. 1936. 1935. 

42,259 49.623 30,474 
.- 39,520 57,297 41,003 

. 11,657 17,253 15,039 196,184 
Phila. .. 15,193 21,964 18,718 187,153 


Total 108,629 146,137 105,234 1,384,978 1,373,645 
Cold storage movement (Ibs.): 

Out On hand 
Mar. 5. _ 6. 
Chicago 18,081 110,846 
New York... et 102, 
Boston 11,¢ 16,023 
Pes «neem. ) 7,317 


236,870 


Chicago 454,114 
M; 547,527 


Boston 


Same 
week day 


In 
Mar. 5 last year. 


129,737 


Total 5,798,102 3,194,477 
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WEEN’S CLOSING MAKK 


FRIDAY’S CLOSINGS 


Provisions 


Hog products were barely steady 
during latter part of week, packer sell- 
ing evening up with irregular outside 
markets and uncertain European politi- 
cal situation. Top hogs at Chicago 
$10.75. 


Cottonseed Oil 


Cotton oil bulged on better February 
consumption than expected of 197,000 
bbls. but reacted Friday with easier 
allied markets and uncertainty over 
the foreign situation. Cash trade mod- 
erate. Crude, Southeast and Valley 
sold 8%c bid; Texas, 8%c bid. Visible 
supply at end of February, 1,773,000 
bbls. against 1,870,000 bbls. last year. 
Extra tallow locally sold 5%c, f.o.b., 
outside stuff sold here 5%c f.o.b. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Mar., $9.45@9.60; May, $9.50; July, 
$9.54; Sept., $9.48@9.42 sales; Oct., 
$9.16@9.20. Tone easy; 29 sales. 


Tallow 
Tallow, extra, 55c Ib. f.o.b. 


Stearine 


Stearine, 7%ec. 


Friday's Lard Markets 


New York, March 13, 1936.—Prices 
are for export. Lard, prime western, 
$10.85@10.95; middle western, $10.75@ 
10.85; city, 10%c; refined Continent, 
11%c; South American, 11%c; Brazil 
kegs, 115gc; compound, 11%c in carlots. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to March 13, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
90,439 quarters; to the Continent, 
25,442 quarters. Exports for week’ end- 
ing March 6 were: To England, 159,317 
quarters; Continent, 33,857 quarters. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended Feb. 29: 


New York. Phila. 
18,481 


Week ending Boston. 


Feb. 8, 1936........ 39,938 


Total 1936 
Mar, 2, 1935 
. 23, 1935 


Same total ’35....169,480 


Total so far: 1936—376,357.* 1935- —173, 457. 
*Does not include imports at Norfolk. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner. ) 


Liverpool, March 13, 1936.—General 
provision market steady but dull; de- 
mand for A. C. hams and pure lard im- 
proving. 


Friday’s prices were: Hams, Ameri- 
can cut, 87s; hams, long cut, 90s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, unquoted; Wiltshires, un- 
quoted; Cumberlands, 72s; Canadian 
Wiltshires, 81s; Canadian Cumberlands, 
74s; spot lard, 56s. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reported imports during February, 
1936: 

Bacon (including shoulders), cwts.......... 24,318 
Hams, cwts. 
Lard, tons 

The approximate weekly consumption 

ex Liverpool stocks is given below: 


Bacon, Hams, Lard, 

cewts. ewts. tons. 
February, 1936 96 5, 233 108 
January, 1936 871 5, 161 
February, 1935 5,6: 5, 226 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended March 13, were 1,800 lbs. of 
bacon, and 1,638,581 lbs. of lard. 


CANADA'S HIDE IMPORTS RISE 


United States supplied about 40 per 
cent of 401,995 cwt. of hides and skins 
imported by Canada in 1935. Canadian 
imports increased 34 per cent in volume 
and 49 per cent in value compared with 
1934. Largest item in this trade was 
raw cattle hides, of which Canada im- 
ported 278,169 cwt. Argentina was 
principal supplier, followed by the 
United States and New Zealand. This 
country and New Zealand were also 
main suppliers of calf and kipskins. 

Canada’s 1935 exports of hides and 
skins amounted to 379,983 cwt., of which 
the United States took about 85 per 
cent. Exports of cattle hides totaled 
300,798 cwt. Exports increased 44 per 
cent in volume. 


HANDLING FANCY MEATS 


When you save hog cheek meat, do 
the cheeks carry the proper amount of 
fat, based on tank values? Have your 
foremen read “PORK PACKING,” The 
National Provisioner’s latest book. 


N. Y. HIDE FUTURE PRICES 


Saturday, Mar. 7, 1936—Close: Mar, 
11.43b; June 11.74@11.79; Sept. 12.98 
sale; Dec. 12.38@12.40; Mar. (1937) 
12.68n; sales 47 lots. Closing 18@19 
higher. 


Monday, Mar. 9, 1936—Close: Mar, 
11.50b; June 11.80 sale; Sept. 12.12@ 
12.14; Dec. 12.41@12.44; Mar. (1987) 
12.71n; sales 35 lots. Closing 3@7 
higher. 


Tuesday, Mar. 10, 1936—Close: Mar. 
11.55n; June 11.80@11.85; Sept. 12.15 
sale; Dec. 12.45n; Mar. (1937) 12.78n; 
sales 31 lots. Closing unchanged to § 
higher. 


Wednesday, Mar. 11, 1936—Close: 
Mar. 11.70b; June 11.97@11.99; Sept. 
12.30 sale; Dec. 12.64@12.65; Mar. 
(1937) 12.94n; sales 82 lots. Closing 
15@21 higher. 


Thursday, Mar. 12, 19386—Close: 
Mar. 11.67n; June 11.97@12.00; Sept. 
12.31 sale; Dec. 12.62n; Mar. (1937) 
12.92n; sales 89 lots. Closing 3 lower 
to 1 higher. 


Friday, Mar. 13, 1936—Close: Mar. 
11.60b; June 11.91@11.95; Sept. 12.26 
sale; Dec 12.55@12.59; Mar (1937) 
12.86n; sale 30 lots. Closing 5@7 lower, 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 13, 1936, with 
comparisons, are reported as follows: 


PACKER HIDES, 


Week ended Prev. Cor. week, 
Mar. 13. week, 1935. 


7 nat. 
trs souen wiguan ma 


Hy. nat. og 
. Tex. strs. Si3 Gis Site 
@13 


ny. hase brnd’d 
@12% 


@10% 10% Q10% 
@10%b 


11% 11 
10% ero 
me @ 9 9 
> @8 @s8 
e *"181%4@20% 18% @20% 
° @13 he tr 
@12 114%@12 
10 @10% 
g-. @l. $10 
Slunks, hris..35 oi 35 40 
Light native, butt branded and Colorado steer 
le per lb. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. 9% wt 94@10 7% 
Branded .... 9% 9% @ 2% 
8 @s 6% 


@13 
@12% 


Hy, “Col: strs. 
E -- — Tex. 


Brnd’ a cows. 


Nat. bulls .. 
Brnd’d bulls. @i7 @ 7 
Calfskins ...17 @18% 17%@18% 
Kips @11% 11 11% 
.-75 @90n 5 @90 
Slunks, hris.20 


@2in 20 @25n 


COUNTRY HIDES. 


Hvy. steers.. 84@ 8% 


Hvy. cows .. 
Buffs 
—_— eee 


Kips 9 
Light calf ..75 
Deacons ....75 90n 
Slunks, reg.. 


DIORA 
FERRE 


Bes 


Slunks, hris.10 Gis 
Horsehides ..3.25@3. "00 3. 25@4.00 


SHEEPSKINS. 
Pkr. lambs. .2.55@2.65 2.55@2.65 
Sml. pkr. 
lambs ..... 2.  K 10 2. 00g. d 


Pkr. shearlgs. @1.10n 
Dry pelts ...19 @2in 18% yy 


iP 


The National Provisionet 
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Chicago 


PACKER HIDES—There was another 
broad movement of packer hides this 
week, with advances of %c paid for 
light cows and extreme light native 
steers and %c for branded cows. Late 
this week one packer sold a car heavy 
native cows %4c advance, following 
good movement earlier. 


Trading was spread throughout the 
week, with all packers participating, 
and the reported sales so far total about 
200,000 hides, with a few more acknowl- 
edged to have been sold quietly and 
booked to tanning account. 


The feature of the trade this week 
was the movement of native steers on 
a broad scale by two packers. This 
description had been accumulating since 
late November and had been the slow- 
est moving item on the list, with outlet 
confined mostly to sole leather channels 
at this season, and such buyers more 
inclined to take branded steers. The 
winter take-off is unsuitable for special- 
ty and belting tanners. 


One packer sold 1,300 Jan.-Feb. all- 
heavy native steers early at 13c, but 
2,000 straight weights followed at 13c 
basis heavies, and two packers later 
moved about 538,400 straight weights, 
dating mostly Dec. into Feb. but a few 
Nov. included, all at 18c, steady. One 
lot of 1,600 extreme light native steers 
was reported early at 114c, or 4c up. 

Good demand for branded steers at 
steady prices. All packers sold total of 
31,500 butt branded steers at 18c, and 
23,000 Colorados at 12%c. One lot of 
2,500 heavy Texas steers sold at 18c; 
stocks light. Light Texas steers quo- 
table 12c last paid and extreme light 
Texas 10%c. 


Total of 14,700 Feb.-Mar. heavy na- 
tive cows sold mid-week at 11c, steady, 
and Association sold 1,500 at 11c; later 
one packer sold a car Jan.-Mar. at 
11%éc, or %c up. One lot of 9,000 light 
cows, 43/53-lb. heavy end, sold last 
week-end at 10%c; 10,500 Feb.-Mar. 
straight weights sold this week at 10%c, 
or %4c up; Association sold 2,000 at 
10%c. Total of 41,000 branded cows 
dating Jan. into Mar. sold at 10%c, or 
Yc up; this bid declined for more. 


Bulls were cleaned up previous week 
at 9c for natives and 8c for branded. 


An outside packer sold 16,000 Feb.- 
Mar. hides early in week, basis 11lc for 
heavy cows, 10%c for light cows and 
10%c for branded cows. 


The heavy movement recently has re- 
duced packers’ stocks considerably. 


Some packers well sold up at present 
on most descriptions but more native 
steers available at 13c. 


Week ending March 14, 1936 


Hides iaaaulls 


OUTSIDE SMALL PACKER HIDES 
—Outside small packer all-weight na- 
tives quoted 9%@10c, selected, f.o.b. 
nearby points, although no sales re- 
ported yet above 9%c, brands 4c less. 
Chicago take-off 10@10%c, nom. 


PACIFIC COAST—A Vernon small 
packer sold Jan.-Feb. production late 
last week at 10%c for steers and 8%c 
for cows, flat, f.o.b., steady prices. Mid- 
week, 15,000 packer hides sold at 10%c 
for steers and 8%c for cows, or %c up, 
flat, f.o.b. Vernon and Los Angeles; 
15,000 more reported later same basis. 


FOREIGN WET SALTED HIDES— 
Trading light on South American regu- 
lar steers but market wsc higher. A 
pack of 4,000 Rio Grande steers sold at 
41 reis, equal to 13.46 New York; 4,000 
Rosarios sold at 86 pesos or 14.09, and 
5,000 Rosarios at 87% pesos or 14.33; 
8,000 Uruguay steers sold at 38.50 
Uruguay gold, equal to 13.93 c.if. New 
York. Later, 4,000 Argentine steers 
sold at 85%4 pesos, equal to 14%c. 


COUNTRY HIDES— Country hides 
are more firmly held and slightly high- 
er prices usually asked but trading still 
very slow. Prices asked for all-weights 
at interior points are usually too high 
to permit dealers to sell tanner selec- 
tions at the prices obtainable, and tan- 
ners have not been displaying much 
interest in countries in recent months, 
due to the plentiful supply of packer 
hides available. Now that packer stocks 
are being cleaned up of their accumula- 
tion, more interest is expected in coun- 
try hides. Untrimmed all-weights are 
held at 8% @9c, selected, delivered Chi- 
cago, with buyers’ ideas 84@8c. 
Heavy steers and cows 8144@8%c, nom. 
Buff weights hard to find under 9@ 
9%c, trimmed; buyers ideas 8%c. 
Trimmed extremes are scarce under 10c, 
although some quote 9%@10c. Bulls 
6%4@6%c; glues 5% @6c. All-weight 
branded 744@7%¢, flat. 

CALFSKINS—tTrading last week on 
packer Feb. calfskins, as previously re- 
ported, was at 20c for northern heavies 
9144/15-lb. and 20%c for Detroit, Cleve- 
land and Evansville, 18%c for River 
point heavies, and 20%c for lights under 
9%-lb.; Milwaukee all-weights went at 
20%c for packers and 19%c for cities. 
One packer sold 10,000 Feb. production 
at close of last week, same basis. One 
lot of 5,000 Feb. River point heavies 
sold this week at 18%4c, steady. Most 
Feb. calf sold except few southerns. 


Several cars Chicago city calfskins 
sold early in week at 18%4c for 8/10-lb., 
steady price, and 17c for 10/15 lb., or 
Yc off; market fairly well cleaned up. 
Outside cities, 8/15-lb., quoted around 
17% @17'%c; mixed cities and countries 
15%@15%c; straight countries 12@ 








12%e. 
cons well sold up: earlier at $1.25, with 
$1.30 reported available now. 
KIPSKINS — One packer sold 7,000 
and another 3,500 Feb. northern native 
kipskins at close of last week at 138c, 


Chicago city light calf and dea- 


steady basis; southern natives sold 
earlier at 12c, and over-weights at 138c 
for northerns and 11c for southerns for 
the bulk of Feb. kips, although one 
small Feb. production of 6,000 brought 
Yec less. One lot of 1,600 Feb. branded 
kips sold this week at 10%c. Another 
packer disposed of northern natives and 
brands, probably to tanning account. 


Couple cars Chicago city kipskins sold 
early at 11%c, steady. Outside cities 
quoted 114%@11%c; mixed cities and 
countries 10@10%4c; straight countries 
9@9 ee. 

Packer Feb. regular slunks cleaned 
up earlier at $1.10. 

HORSEHIDES — Market easy, with 
good renderers available at $3.75 with 
full manes and tails, although choice 
lots held at $3.90; mixed lots range 
$3.25@3.50. 

SHEEPSKINS—Dry pelts range 19 
@21c for full wools. Shearlings quoted 
only nominally at $1.10 for No. 1’s, 85c 
for No. 2’s, and 55@60c for No. 3’s or 
clips; offerings limited at these figures. 
Shearlings will begin to move again 
around end of this month. Pickled skins 
very quiet, with trading awaited onMarch 
lambs and market quoted around $5.75 
@6.00 nom., although last confirmed 
sale of Feb. lambs was $6.25; sheep 
quotable $1.00 over lambs. Packer pelts 
firm at $3.15 per cwt. live lamb paid, 
or $2.55@2.65 each. Outside small 
packer pelts $2.00@2.10 each. 


New York 


PACKER HIDES—Except for a car 
or so of butt branded steers held by one 
packer, Feb. steers were cleaned up 
two weeks back at 13c for native and 
butt brands and 12%c for Colorados; 
a few bulls also sold at 9c. 


CALFSKINS—Calfskins were fairly 
closely sold up earlier, when collectors 
obtained $1.25 for 4-5’s, $1.50 for 5-7’s, 
$1.90 for 7-9’s and $2.40 for 9-12’s; 
4,000 collector 5-7’s sold this week at 
$1.50 steady. More interest in light 
skins than in heavies. Packers’ last 
sold at 5-7’s at $1.62%4, 7-9’s at $2.10 
and 9-12’s at $2.65. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 7, 1936, were 4,167,- 
000 lbs.; previous week, 4,977,000 Ibs.; 
same week last year, 7,052,000 Ibs.; 
from January 1 to March 7 this year, 
42,665,000 Ibs.; same period a year ago, 
57,835,000 Ibs. 


Shipments of hides from Chicago for 
the week ended March 7, 1936, were 
3,994,000 Ibs.; previous week, 2,935,000 
Ibs.; same week last year, 7,947,000 
Ibs.; from January 1 to March 7 this 
year, 39,897,000 Ibs.; same period a 
year ago, 75,548,000 lbs. 
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a Live Stock Ma Markets 


LIVESTOCK PRICES AT LEADING MARKETS CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., March 12, 1936.— 


Livestock prices at five leading Western markets, Thursday, March 12, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). er Pa - tyre or yess Poor por acne Hog markets at 20 concentration points 
Lt. It. (140-160 Ibs.) gd-ch......$10.25@10.65 $9.85@10.50 $9.50@10. $9.85@10.25 $9.75@10. P ° . 

Medium ..........-s:ss++++- 9.35@10.35  9.40@10.35 9.40@10.00 9.0@9.75 and 9 packing plants in Iowa and Min- 

Lt. wt. (160-180 Ibs.) gd-ch.....10.35@10.75 10.30@10.65 9.85@10.15 10.00@10.50 10.25@10.40 nesota were 20@30c higher than last 

Medium veces 9.75@10.50  9.90@10.50 9.75@10.10 9.75@10.25 week, with packing sows 10@20c higher, 

(180-200 Ibs.) ate c h. 10.50@10.75 10.60@10.70 . 210.25 10.10@10.35 .25@10.40 Late sales good to choice 180- to 250-lb. 

i iad 65 cae see eleanor 9.75@10. 40 10.20@ 10.60 9.90@10.15 -75@10.25 truck deliveries, $9.80@ 10.10, some 


Med, wt. (200-220 Ibs.) gd-ch...10.40@10.7: 10.55@10.70 10.00@10.25 10.15@10.35 .10@10.30 a 
(220-250 Ibs.) gd-ch.........10.35@ 10.70 10.25@10.65 9.90@10.25 10.10@10.35 9.75@10.30 Choice long hauls up to $10.20 or above. 


Hvy. wt. (250-290 Ibs.) gd-ch...10,00@10.50 10.00@10.40 9.60@10.10 9.85@10.25 9.50@10.00 Rail deliveries $10.30 or above. Most 

(290-350 Ibs.) gd-ch .. 9.75@10.10 9.65@10.10 9.25@ 9.80 9.60@10.00 .25@ 9.60 250- to 290-lb. truck hogs, $9.45@9.90; 

PACKING SOWS: 290 to 350 Ibs., $9.15@9.55; better grade 

(275-350 Ibs.) good ........ 9.25@ 9.50 8.90@ 9.25 8.90@ 9.00 8.75@ 9.00 8.85@ 9.10 160 to 180 Ibs., $9.55@9.85; 140 to 160 
(350-425 Ibe.) good......... 9.15@ 9.40 8.80@ 9.15 8.90@ 9.00 8.60@ 8.85 .85@ 9.00 . ; 

(425-550 Ibs.) good ..+ 9.10@ 9. 35 «8.70@ 9.00 8.90@ 9.00 8.50@ 8.75 .85@ 9.00 Ibs., $9.00@9.55; few less desirable 140- 

ao ee < : lb. avgs. below $9.00; good lightweight 


(275-550 Ibs.) medium 8.60@ 9.10 .25@ 9.00 8.50@ 8.85 7.75@ 8.75 .85@ 9.00 f : . 
eLavcweren reos- packing sows, $8.60@8.90, with rails to 
(100-140 Ibs.) gd-ch.......... 9.35@10.35 8.50@10.10 9.00@ 9.75 8.50@10.00 9.75@10.25 $9.05 or slightly higher. Medium and 


RG ase nek oes yale 8.65@10.25 7.75@ 9.90 8.25@ 9.50 7.75@ 9.40 heavy weights, $8.20@8.70 off truck. 


Av. cost & wt. Wed. (pigs ex.) 10.12-250 Ibs. 10,12-225 Ibs. 9.70-255 Ibs. 10.02-218 lbs. Receipts week ended March 12, 1936: 
Slaughter Cattle, Calves and Vealers: Thi Last 
s 


STEERS: week. week. 
(550-900 lbs.) choice ; 


Good 7.754 10.00 7.75 2 9.25 7.50@ 9.25 7.50@ 9.25 7.25@ 9.25 Friday, March 6.. 20,700 
Medium 7.00@ 8.50 6.50@ 7.75 6.75@ 8.25 6.50@ 8. 3.40@ 7.85 Saturday, March 7 ~~ 
Common (plain) 5.50@ 7.50 5.50@ 6.75 5.50@ 7.00 5.75@ 6.7: 5.25@ 6.65 Monday, March 9 31,200 
STEDRS Tuesday, March 10 
ST a i tla Wednesday, March 11 
( a.) perm ivi arses = - Thursday, March 12 
Chslee weeks Caceres ce ys s6 oleae ae ne -25@10.50 


.50@10.50 7.75@ 9.5 .25@ 9. 3.00@ 9.5 
.50@ 9.00 6.75@ 8. j ’ .15@ 


ep —— a 


(1100-1300 lbs.) prime ......11.25@12.00 RP ees : BUTCHER STEERS. 
Choice oscoe ee LO. 50@11.50 P -50@ 10.7: Up to 1,050 Ibs. 
GE <6 deed eas Oe a0 Ker 1.00@ 10.75 064 3 8.50@10.00 .25@ 9.75 15@ 9.75 Week 


Medium 7.75@ 9.00 6.75 25 «7.25@ 8.75 .00@ 8: 7.00@ 8.40 Senne a. ~~ 
STEERS: Toronto 3.75 $ 6.50 
(1300-1500 Ibs.) pri 11.50@ 12.00 Montreal 3.00 * 50 
Choice ..10.75@11.50 oe 
niet abeg wakes 6k gee oo an 9.00@10.75 8.25@10. .T5 15 8.50@ 9.75 8.25@10. Edmonton 


ininieen, Prince Albert 
HEIFERS: Moose Jaw 
(550-750 Ibs.) choice 8.00@ 9.00 .25@ 9. -15@ &8.: .00@ 8.7: 35 ly Saskatoon 
: 7.50@ 8.25 .25@ 8.2% .25@ 7.7! .00@ 
Com. (plain)-med. .......... 5.50@ 7.75 5.50@ 7.2 y ) 7.3 .00@ 7. a 
¥ - Toronto 
HEIFERS: Montreal 
(750-900 Ibs.) gd-ch. ...... 7.75@ 9.2: 7.25@ 8. .00@ 8.7: 3.85@ 8. Winnipeg 
a es 4 Calgary 
Com. (plain)-med. 50@ 7. 5.50@ 7.2% -00@ 7. A Edmonton 
COWS: — Albert 
y » RO = ¢ Moose Jaw 
Choice 0@ 7. Saskatoon 
3.00@ 4 
Com. (plain)-med. ... -15@ 6. .T5@ 5.7: af 5.7! .50@ 5.2 35 iy SELECT BACON HOGS. 
Low cut-cut : 72 3.25@ 4.7! 3.25@ 4.2 3.25@ 4. 3.3 ‘ —— $ 9. $ 
_ % a © ontreal 5 
BU LIS: (Yris. Ex. Winnipeg 
Good (beef) p 5. Calgary 
Cut-com, (plain)-med. ...... 5.2% 3.15 .15@ 6. .50@ 5.7% .00@ 5. : 5.75 Edmonton 
VEALERS: Prince Albert 


Moose Jaw 
Gd-ch. 7.75@ 9. .00@ 9.2% 6.50@ 8. 7.50@ 9. 3.50@ 8.50 Saskatoon 
7. 
5. 


fpabalal tae 
co 
SSSSRH 
LP PAMISA 
SRRARSTS 


NAPNABSS 
SSSSSSSS 
bei seats 


(0 Ge GP Go GD <> so > 

q) b 
SRSRSSRR 
SAP AI Ae ee 
Sussasaa 


Medium 3.50@ 7.7 3.50@ 8. 5.50@ 6.5 5.50@ 7.5 ) 7.00 
Cul-com. i , .0@ 6.5 4.00@ 5.2 -00@ 5.5 4.00@ 6.00 
CALVES: Toronto 
ALVES: Montreal 
(250-500 Ibs.) gd-ch. .. 6.00@ 9. .00@ 8.50 6.00@ 7.5 3.25@ 8.00 6.00@ 8.00 Winnipeg 
Com, (plain)-med. 5.00@ 6 .25@ 6.00 4.00@ 3.50@ 6.50 4.00@ 6.00 Calgary 
1 Edmonton 
Slaughter Sheep and Lambs: Prince Albert 
LAMBS: (Wooled) aie” 
10.00@10.50 9.50@ 10.00 9.60@10.00 9.75@10.10 
9.50@10.15 9.00@ 9.50 9.00@ 9.60 9.50@ 9.85 
Medium Dd 9.85 8.75@ 9.50 8.50@ 9.00 8.25@ 9.00 9.00@ 9.50 
Common 8.50@ 9.25 7.00@ 8.85 8.00@ 8.5 -25@ 8.25 8.2% 9.00 TRIMMIN: FF THE PR FITS 
YEARLING WETHERS: (Wooled) G O 0 
wae sid Sb thidide 0acae ink nee ~~ 2 . 8.2 @9.25 8.25@ .25@ 9. Do your men trim the profits off yout 
Me ls 9.¢ 2 3. 28 7.25@ 8.2 7.25¢ .25 DP 8.25 
peices apa witaies . 2 — 5@ 825 pork loins? Read chapter 6 of “PORK 
ee PACKING,” The National Provisioner'’s 
Gd-ch. .......cecceceseseee. 5.25@ 6.00 4.00@ 5.25 4.75@ 6. 4.75@ 5. 5. : ’ onal fr 


Com-med., .. 4.00@ 5.25 3.00@ 4.: 3.75@ 4.75 3.00@ 4.75 3.50@ 5. latest book. 


PARAS ABHW 
SSRRARSA 
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LIVESTOCK COST AND YIELD HOG WEIGHTS AND COSTS RECEIPTS AT CHIEF CENTERS 


Kinds of livestock slaughtered, cost Average weight and cost of hogs at Week ended March 7, 1936: 
and yield, with comparisons, Jan., 1936: 10 principal public markets, Jan., 1936: At 90 eee: Cattle. 


Jan., Dec., Jan., Week ended March 7.... 
1936. 1935. 1935. . . Dec., 1935. yesteus week 
: a ‘ 19% 


Hogs. Sheep. 


Average live cost per 100 Ibs. : 


= 
=) 
Iwt. = 


At 11 markets: 


Week ended March 7 
Previous week 


Per Cwt. 
Wt. Lbs 

— 
Wt. Lbs. 8 


Cost 


SS8SHS Per cwt 


Cost 


Average yield, per cent: Chicago cnoweee 
ING i a sw East St. Louis.. 
Calves .. = 54.56 56. a City 
ogs 75.$ 5.68 5. Omaha 
—_ al and lambs ......... 46.25 6.2 3. Sioux City 
Average live weight, Ibs.: South St. 
po Yattle 920. 45 Joseph 
936. =. 94 200. ’ South St. Paul.23: 
points Hogs ; 8.2 12. Denver 24 
| Min- Sheep and lambs ........ 90.28 87.32 84.8 Fort Worth .... 
Sources of supply, per cent: Wichita 
n last , 
° Cattle— 
nigher, Stockyards 85.04 
250-lb. Other 14.96 


Calves— 

SO) on an 2 Pe 
fa Stockyards Bt 7691 724 MEAT SUPPLIES AT EASTERN MARKETS 

Most Hogs- (Reported by the U. 8, Bureau of Agricultural Economics.) 

. Stockyards .........:-.. &.52 
@9.90; Other 44.48 7 WESTERN DRESSED MEATS. 
* grade Sheep and lambs— NEW YORK. BOSTON. 
to 160 Stockyards 75.31 4 STEERS, carcass Week ending March 7, 1936 9,435 2,660 
le 140- MEE ones snenenessesce @ 4.60 Week previous 8,262 2,349 
© “lassificati r cent: 
weight —— Same week year ago 6,172 1,713 
ttle— 

ails to eine eT 39.99 “en COWS, carcass Week ending March 7, 1,410 2,256 
m and Bulls and stags 4.00 1 3.3 Week previous 1,748 1,177 1,705 


Cows and heifers 56.78 42 Same week year ago 1.219% 1,575 
uck. Hogs— 


8 
i] 
A 
*n 
Ass 


ie te Qua P 
BEBBS Per 


7 markets: 
Week ended March 7.... 


toe tp 
ana 
Re 
3 3 tS 


epeposs peoes 


Aas 
im Oo 
8 


~ 
— 
a 








i atl : BULLS, carcass Week ending March 7, 204 10 
, 1936: awe 5492 «5D 50,6: Week previous 162% 230 11 
Lest Stags and boars 48 il Same week year ago 289 254 26 
weil Sheep and lambs— VEAL, carcass Week ending March 7, 1986................ 16,270 2,188 708 
: Sheep : 64 . Week previous 2 1,602 [71 
aan Lambs and yearlings.... 88.36 Ti Same week year ago A 1,688 436 
yt 
25,200 ——s LAMB, carcass Week ending March 7, 33,57 8,219 16,227 
12,600 Week previous 7 10,470 13,056 
14.20 U. S. INSPECTED HOG KILL Same week year ago 14,455 16,718 
16,100 = : MUTTON, carcass Week ending March 7, 3.32 1,426 1,188 
Kill at 8 points week ended March 6, Week previous 1,772 979 
1936: Same week year AGO.........ccccccccccee ‘cs y 617 377 
Week Cor. PORK CUTS, Ibs, Week ending March 7, 1936................ 1,649,309 360,777 341,758 
ICES ended 3 Prev. week, Week 4 1,616,171 426.256 
March 6. week. 1935. eek previous eeceeel, , — 
Chicago 9,368 60,988 56.046 Same week year ago 1,473,271 401,621 
Kansas City, } ) 24,361 BEEF CUTS, Ibs. Week ending March 7, 1936..............0- 500,993 
ha 4, 36,013 ‘a 
24.767 , Week previous 497,619 
3,2 25,347 8,23: Same week year ago 688,316 
9,594 9,217 ; 
SEE eahavuee'e dee peu 20,839 25,425 17 
N. ¥., Newark and J. ©.. 37,812 35/934 33/808 LOCAL SLAUGHTERS. 
Total . 242.047 CATTLE, head Week ending March 7, 1936 
Week previous 
Same week year ago 
CALVES, head Week ending March 7, 1936 
FEB. BUFFALO LIVESTOCK pecan gt 
7 Same week year ago 
Receipts and disposition of livestock, HOGS, head Week ending March 7, 
Buffalo, N. Y., for February, 1936: Week previous 


Cun 6 = Same week year ago 
attle. Calves. ogs. Sheep. ‘ 

SHEEP, he yeek } *h 7, 
Receipts ........... 13,644 19,833 21,448 66,06) SHEEP, head eS ee ee 
Shipments 3.177 15,017 51,556 Week previous 
Local slaughter .... 8,044 4,814 14,549 Same week year ago 


Fs 
Inn 
: z $ 


wn 
LAP ASD 
SRRARSS 


tT IES 
Ss: Sssse 


~~” 


aba bay ated tetas 
SassRasaa 


{ 
yhell cleane': 


cost? 


nd bottom 
u 


BAP 
RRAR 


gS: of 


2:3 


Week ending March 14, 1936 





SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVIS- 
IONER show the number of livestock slaughtered 
at 16 centers for the week ended March 7, 1936. 


CATTLE. 
Week 
ended 
Mar. 7. 
GRBGRRO .cccccccccccvccce 25, 102 
Kansas City 
Omaha 
East St. Louis 
St. Joseph 


Philadelphia 
Indianapolis 

New York & Jersey 
Oklahoma City 
Cincinnati 

Denver 

St. Paul 
Milwaukee 


Total 


Chicago 

Kansas City 
Omaha 

East St. 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 
Philadelphia 

— 

New York & Jersey 
Oklahoma City 
Cincinnati 

Denver #998 
St. Paul 25,425 
Milwaukee 697 8.229 


9, 836 


Total 301,387 


Chicago 

Kansas City 
eer 33,997 
D i 5,669 


Sioux City 
Wichita 

Fort 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


Total 243,236 


WHY MEAT COST MORE 


(Continued from page 20.) 


Amounts paid in each year for the vari- 
ous classes of livestock were: 


TOTAL COST. 


1935. 
575,132,332 
74,766,746 
Hog 544,478,037 
Lambs and sheep..... 121, 195,621 


1934. 
$ 420,145,074 
2,457,005 
438,886,088 
96,766,181 


$1,008, 254, 348 


Cattle 


Total 


Dressed Weights reasenste 


Average dressed weight of cattle 
slaughtered under federal inspection in 
1935 ranged from a low of 462.88 lbs. in 
October to a high of 488.99 Ibs. in the 
first month of the year. Calves dressed 
an average ranging from a low of 97.63 
in April to a high of 116.02 in October. 
In the case of cattle, the average 
dressed weight in 1934 was considerably 
higher than in 1935. 


In 1935 the average dressed weight 
of hogs ranged from a low of 159.58 
lbs. in January to a high of 185 lbs. in 
July. In 1934 the range was from a 
low of 153.42 lbs. in December to a high 
of 173.34 lbs. in July, shortage of feed 
being evident throughout the year. 

Highest average dressed weight of 
lambs was in April, 1935, totaling 41.24 
Ibs. against a high of 41.17 lbs. in 
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March, 1934. In 1935 lambs averaged 
slightly over 40 Ibs. during five months 
of the year while in 1934 they exceeded 
40 lbs. dressed weight only in the first 
four months of the year. 


Federal Inspected Relief Slaughter 


In addition to commercial slaughter 
there were slaughtered under federal 
inspection between June, 1934, and May, 
1935, a total of 3,456,653 cattle, 1,402,- 
344 calves and 1,342,861 sheep in the 
government’s drought relief program. 
Average live weight of these cattle 
ranged from a low of 534.33 lbs. in Jan- 
uary, 1935, to a high of 700.19 Ibs. in 
October, 1934. Average live weight of 
calves slaughtered in this program 
ranged from a low of 103.45 lbs. in June, 
1934, to a high of 117.65 lbs. in Novem- 
ber, 1934. Sheep slaughtered averaged 
from 89 to 93 Ibs. alive and from 37.61 
lbs. to 39.64 lbs. dressed. 


Meat produced from this slaughter 
totaled 1,225,665,844 lbs., of which 
1,020,387,966 lbs. was beef, 154,356,589 
lbs. veal and 50,921,289 lbs. mutton. 


DEC. MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in December, 1935: 


Total 
Consumption, Per capita, 

Ibs. Ibs, 
BEEF AND VEAL. 


December, 
December, 


December, 
December, 


eted 
He 


LAMB AND MUTTON. 
55,000,000 
51,000,000 


December, 
December, 


Bb 


December, 
December, 
Jan.-Dec., 
Jan.-Dec., 1934 


914,000,000 
960,000,000 
10, 634,000,000 
-12,794,000,000 


3 
BBan 
tom bo 


LIVESTOCK TRUCKING IN TEXAS 


Motor truck transportation of live- 
stock to market in Texas during 1935 
showed a large increase over the pre- 
ceding year, according to the annual 
report of the Texas State Live Stock 
Sanitary Commission. About 749,000 
animals were received by truck at Fort 
Worth stockyards in 1935. Total re- 
ceipts amounted to 2,055,000 head. De- 
liveries to Fort Worth were made by 
136,350 trucks. 


MIDWEST LIVESTOCK RATES 


Proposed report of Interstate Com- 
merce Commission examiner Chester E. 
Files in No. 26593, Midwest Association 
of Meat Packers vs. Alton et al., has 
been made public. The report involves 
rates on cattle, calves, hogs and sheep 
from all points in the Western terri- 
tory to destinations in official territory, 
and embraces Nos. 26602, 26782, 26808, 
26825. Complainants, carriers and in- 
tervenors have until March 20 to file 
further briefs, before fina] decision by 
the Commission. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. 

Mon., March 2... 8,255 

Tues., March 3.. 7,005 L 
, March 4... 8, "847 1,475 

, March 5.. 6, 654 2, = 11,414 

March 6.... 2,500 10,174 

Sat., March 7.... 300 i00 4,000 


Calves. 
1,288 
2 


Hogs. 

13,701 

12,199 
9,766 


So 


a 
S2e8Se 


bX 


| 


Total this week. 
Previous week 

Year ago 

Two years ago. 


-33, 651 8,211 

8,224 
10,270 
10,585 


61,254 
60,028 
63,049 
89,698 


SALE 
S885 


35,1 
“30378 


SHIPMENTS. 


Cattle. 
Mon., March 2... 
Tues., March 3... 
Wed., March 4... 
Thurs., March 5.. 
Fri., March 6.... 
Sat., March 7.... 


Calves. Hogs. 


#9260 et po i 
238 


528 


| 


Total this week.. 7,585 546 
Previous week .. Se 583 
Year ago 6,942 1,287 
Two years ago... 443 


mREgS 
ne 
#528 


Total receipts for month and year to March 7: 
—March— ear 
;. 1935. 1936. 


1935. 
34,725 340,072 394, 
10,287 a 


63,520 98, 
64,066 792,236 915,268 
82,811 495,361 667,042 


WEEKLY AVERAGE PRICE OF 


Cattle. 


Week ended Mar. 7.9 . 70 
Previous week 


Hogs. 


yr. 1931-1935 ....$ 7.35 $ 6.00 $ 3.60 $ 7.70 


SUPPLIES FOR CHICAGO PACKERS, 


Cattle. Hogs. 
Week ended March 7.... < 46,324 
— week 26, 6 43,427 
193 


Avg. 
Wet. 


No. 
Rec'd. 
Week ended March 7. 61,300 
Previous week 60,023 
1935 63,049 
89,698 
93,562 
115,384 
129,211 


. 1931-1935 98,100 235 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, March 6, 1936: 


Week ended March 6, 1936 
Previous week 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 12, 


fe 


Week ended 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


PACIFIC COAST LIVESTOCK 
Receipts five days ended March 6, 1936: 


Cattle. Calves. 


Los Angeles 1,715 
San Francisco 1,800 60 1,500 
Portland 270 3298 eid 


DIRECTS—Los Angeles: Cattle, 77 cars; ate 
102 cars; sheep, 88 cars. San Francisco: ‘Ca 
325 head: calves, 190 head; hogs, 1,550 head; 
sheep, 3,820 head. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


for the week ending Saturday, March 7, 
a reported to The National Provisioner: 










CHICAGO. 
Cattle. 

Armour and Co.........- 3,979 
Swift & Co....-+-+--+-+- 4,050 
Morris & Co.....--+-+-++- 1,119 
Wilson & Co......-.--+++ 591 
Anglo-Amer. Prov. Co.... 697 
G. H. Hammond Co...... = 
Shippers ..----+++eeerres 7,48: 
Others ...----eeeeeeeeeee 8,866 

Brennan Packi 
ing Co., Inc., 
hogs. 

Total: 32,00 
40,004 sheep. 


Hogs. 


Sheep. 


13,128 
7,754 


ng Co., 1,599 hogs; Western Pack- 
1,523 hogs; Agar Packing Co., 3,731 


eattle; 7,122 calves; 44,427 hogs; 


Not including 586 cattle, 620 calves, 14,633 hogs 


and 3,257 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. 


Armour and Co...... 1,913 636 
Cadshy Pkg. Co..... 1,627 801 
Morris & Co....----. 997 334 
Swift & Co........-- 1,938 849 
Wilson & Co.......-- 1,669 886 
Kornblum & _ . 790 “one 
Independent Pkg. Co. .... sais 
ones EET 191 
Total .....ccececes 11,063 3.697 
Not including 15,263 hogs bought 
OMAHA. 

Cattle & 

calves. 

Armour and Co.......... 3,549 


Cudahy Pkg. Co.......... 4.227 


Eagle Pkg. Co., 
Co., 72 cattle; Geo. Hoffman Pkg. 


eattle; John Roth & Sons, 


Hogs. 
1,585 


662 
2,422 
758 
"136 
4,157 
9,670 
direct. 





Sheep. 
4,531 
4,711 
2,166 
3,249 
4,016 


1,503 
20,176 





Sheep. 
6,025 
7,700 


Co., 40 cattle; 
Lewis Pkg. Co., 388 cattle; Omaha Pkg. Co., 95 


18 cattle; So. 


Omaha 


Pkg. Co., 28 cattle; Lincoln Pkg. Co., 320 cattle; 


Wilson & Co., 288 cattle; 
cattle. 
Total: 16,462 cattle and calves; 


22.059 sheep. 


Not including 361 hogs and 2,027 


irect. 
EAST ST. LOUIS. 
Cattle. Calves. 





Armour and Co...... 1,313 1,481 
Swift & Co.......... 2,690 2,087 
Morris & Co......... 1,173 750 
Hunter Pkg. Co..... 1,614 1,291 
Heil Pkg. Co....... oa. won 
Brey Pike. O6....... oak . 
Laclede Pkg. Co.... .... : 
SN -unn.auiem eens 1.544 2,555 
ee 3,061 92 
BN 00s ndnweins 11,395 8,206 


Not including 1,280 cattle, 
hogs and 363 sheep bought direct. 








WICHITA, 
Cattle. Calves. 
Cudahy Pkg. Co.... 1,163 646 
Dold Pkg. Co....... 432 62 
F. W. Dold Pkg. Co. 102 
Wichita D. B. Co... 18 
Dunn-Ostertag ..... 78 
Sunflower Pkg. Co.. 56 
Sowest Beef Co.... 20 
WEE ecb Bikdcwvns 1,869 708 


Hogs. 
2,719 

364 
52: 
€ 


1, 
1, 
1, 
1, 
7. 
2, 





44,021 


2.795 calves, 


Hogs. 
1,440 
1,079 

349 


107 





2,975 


Not including 748 hogs bought direct. 


Sinclair Pkg. Co., 29 
25,960 hogs; 


sheep bought 


Sheep. 
2,255 


2,248 
583 


“200 
583 





5,869 
22,803 


Sheep. 
1,914 





1,914 














8ST. JOSEPH. 
Cattle. Calves. 
Swift & Co......... 1,696 781 
Armour and Co...... 1,778 722 
MES Sch Gen serecey O44 31 
EEE “wicsweoncane 4,418 1,534 
SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co..... 2,523 233 
Armour and Co...... 1,977 227 
— eee + 221 
CED | slvecessevce Oe vet 
SE int eaneaee Ge 233 13 
Total 9,764 699 


‘ 


OKLAHOMA CITY. 
Cattle. Calves. 





Armour and Co...... 2,514 
Wilson & Co........ 2,517 
ee 256 

a ee 5,287 


980 
1,454 
32 





2,466 








Hogs. 
3,445 
3,433 

460 





7,338 


Not including 30 cattle bought direct. 


FORT WORTH. 
Cattle. Calves. 








Armour and Co..... 3,402 1,227 
Swift & Co......... 3,023 1,456 
oo Bo Be ee 17 27 
Blue Bonnett Pkg. Co. 54 4 
Rosenthal Pkg. Co.. 70 17 
Total .....cceceee 6,727 2,731 
DENVER. 
Cattle. Calves. 
Armour and Co..... 1,346 140 
oe ee 2 ere 1,268 108 
EEA 2,328 328 






























, | ee per ee 576 
ST. PAUL. 
Cattle. Calves. 
Armour and Co..... 2,935 3,199 
Cudahy Pkg. Co..... 872 1,321 
BOIS B Go... .ccsces 4,972 5,143 
United Pkg. Co..... 2,076 384 
WE. Nac snscnsees. 952 411 
WE. wise retical 11,807 10,458 
MILWAUKEE, 
Cattle. Calves. 
Plankinton Pkg. Co. 2,127 6,696 
UV. BD EB. Ge. x. FZ. asee 
Armour and Co., Mil. 974 3,311 
.. ¥. B. D. M. Co. 18 eek 
R. Gumz & Co..... 62 70 
EL ices oue bene 46 24 
WE  atwevesceness 480 411 
TEE: .cavievese been 3,740 10,512 
CINCINNATI. 
Cattle. Calves. 
Wr. Gee Be... stems 37 
Ideal Pkg. Co....... 37 22 
E. Kahn’s Sons Co.. 745 430 
Iohrey Pkg. Co.... 2 acne 
H. H. Meyer Pkg. Co. 18 ated 
J. Schlachter’s Son. 168 236 
J. & F. Schroth Pkg. 19 isa 
J. F. Stegner & Co. 438 322 
ES Oe 401 335 
Gee Weenies eeades 1,146 781 
RCE 2.974 2,163 


Hogs. 
4,990 
5,142 


131 
20 





10,538 


Hogs. 
1,155 
2,153 
1,632 


4,940 


Hogs. 
7,112 
10,830 
9,773 





27,715 
Hogs. 


8,569 


"97 
57 





8,723 


Hogs. 
"350 
4,284 
165 
2,531 
2,580 
2,261 
267 





12,438 

















Sheep. 





439 


Not including 482 cattle, 175 calves, 3,381 hogs 


and 757 sheep bought direct 
















Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 



















LIVE STOCK BUYER.-.-.~ 
HOGS a Specialty 


H.L. SPARKS & CO. 


National Stock Yards, Ilinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 














Week ending March 14, 1936 














2,104 
50 








INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 
eee 1,733 710 464,905 
Armour and Co..... 1,055 115 «1,423 
Hilgemeier Bros. .. 6 us 1,176 
Stumpf Bros. ...... aoh 82 
Meier Pkg. Co...... 92 9 173 
Indiana Prov. Co... 32 24 123 
Schussler Pkg. Co.. 28 ees 71 
Maass-Hartman Co.. 39 9 evce 
Art Wabnitz ...... 10 141 TT 
SED ' née duccthwe 1,995 1,976 12,694 
ea 526 123 139 

. -cccannet.tuan 5.516 3,107 20,786 
RECAPITULATION. 
CATTLE, 
Week 

ended Prev. 

Mar. 7. week. 

SN cone cckeecawaiieens 32,001 38,304 
eae ,063 9,878 
rrr. 16,462 15,798 
Bast St. Louis........... 11,395 9,570 
i MONE 5 aise sa veceaas 4,418 4,187 
SE a civncéa sce hate 9,764 10,893 
Oklahoma City .......... 5,287 3,458 
ET. ‘otros nwiixtee<céwat ,869 2,644 
MET “caswsitaevprekeas 4,942 4,323 
EC ess ves nemad nee 11,807 11,823 
aaa e 3,740 3,004 
Indianapolis ............ - 5,516 5,251 
CEE 606cccoscccvck 2,974 2,804 
RRR 6,727 6,001 
SNE cideesocciccaenme 127,965 127,938 

HOGS. 

IRR. i none get codcuea m 45,840 
Sear eae 9,670 8,167 
SE <panianshiin dh-e arse atte 38,862 
eee Ot. BONS... civevsee 3 30.540 
i SEE vaca notadheniies 10,325 9,155. 
££. SS eae. . 24,787 
Salhi eons x 5,434 








i ME Besheseeeense nas 27,715 
Po eee 8,723 
re 20.786 
EE Sh vrei 640d «cate 12.438 
i ree 10.538 
errr 251,249 
SHEEP. 
Pe eee 40,004 
ar 20,176 
ere . 
East St. Louis........... 5. 
is SIE -0 Vinie 6-90. 8600 0k 27,376 
. £O) aeae* 18,079 
Oklahoma City .......... 1,260 
WEEN wokdevccceecive es 1,914 
pO RESET aie 44,901 
R. Sree 11, 
FE Ee 1, 
Indianapolis ............ 20,786 
Ee 4329 
PEE SE esevinscecas 5,066 
NEE eG cane des cepiee 221,671 
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10,377 
1,224 





235,115 


Receipts week ended March 7, 1936: 











Cattle. Calves. Hogs. 

pe: > a y 6,669 4,051 
Central Union ..... 1,572 1, Sake 
New York ........ 1 3,288 14,427 
: Ake eee 5,749 11,607 18,478 
Previous week ..... %, 12,583 17,408 
Two weeks ago..... 6,728 11,352 10,427 






Sheep. 
29,191 
9,492 
6,695 
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C. D. Plates and C. D. Cut-More Knives 
vt CA for Superior Service 


kee 4A 

os The O. K. Knife with changeable Double 

2. Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 


< 


e Sona for price and circular regarding 
the O. EK. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES, 


The Specialty Mfrs. Sales Co., 2021 Grace St. Chicago, IIL 


Let NEVERFAIL 


(ure Your Easter Hams 








For a satisfactory and profitable 
Easter ham season, use 
NEVERFAIL for all your cur- 


AIR DISTRIBUTION 


@ Baker ColdStream 
Brine Spray Units cut 


shrinkage losses by cir- 
culating a gentle, posi- 
tive stream of cold, cor- 
rectly humidified air to 
storage, chill rooms and 
sausage rooms. Avail- 
able in forced draft and 
gravity flow types —a 
complete range of sizes 


This is the 


original spiced cure that gives 


ing requirements. 


hams and bacon delicious flavor, 
mildness and uniformity and 


“TheMan Who = byilds sales and profits ! 


Knows” will gladly 
help you with your 
curing problems and 
show you how to put 
your cured products 
ahead of the parade. 
Ask for his advice! 


H.J.MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Ill. 


Baker engineers without 
obligation, or write 
a BAKER ICE MACHINE 
CO., Inc., 1518 Evans 
St., Omaha, Nebr. 


Sales and Service 
Everywhere. 


BAKER 


BRINE SPRAY 
UNITS 


Place your order for 
NEVERFAIL today! 








MAKERS of FINE SAUSAGE SEASONING 
aud NEVERFAIL, Zoe Zefect Cisne 


GRAVITY FLOW TYPE 


Cutaway view of the Baker 
ColdStream Gravity Flow 
Type Brine Spray Unit, show- 
ing action of spray jets in 
cooling and forcing air down- 
ward and out through mois- 
ture eliminators at bottom. 


and capacities. Consult ).\. 3m 














You Should Use SWIFT'S 
ATLAS GELATIN 


@HIGH TEST @®TASTELESS 
. . . Because of this high jelly So that the true meat 
strength, itis economicaltouse. flavor is not obscured. 


SWIFT & COMPANY General Offices: CHICAGO 





@PURE 
Meets all state and federal 
pure food regulations. 


@ TRANSPARENT 
so the meats can look 
their very best. 
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Meat Packing 40 Years Ago 
(From The National Provisioner, March 14, 1896.) 

Average weight of hogs at Chicago 
was 240 lbs., showing effect of farm re- 
serve of corn of upwards of a billion 
pushels, compared with supplies of 1895, 
when average weight was 224 lbs. 


Ideal hog for the trade was a 250-lb. 
good, medium weight hog. “The day of 
the lard hog is past,” trade opinion 

pointed out. 

Jack Shamberg, New York, recently 
shipped 300 lives lambs to Liverpool 
as an experiment. All came from New 
York farms. 


Patent rights granted Wm. W. 
Michener, Michener Bros., Chicago, for 
his machine for scrubbing or washing 
meats. 


Government inspectors visited Valen- 
tine Abattoir, Richmond, Va., and were 
pleased with excellent arrangements of 
that establishment. 


Suit instituted by the state of New 
York against Armour and Company for 
$570,000 for selling oleomargarine at 
different points throughout the state 
during the past six or seven years. 


Quincy Beef Co., Quincy, Mass, 
opened their wholesale house, G. H. 
Phinney, manager. 

Jacob Plaut, Plaut & Stretch, spice 
dealers, returned to New York from a 
Western trip. 


Meat Packing 25 Years Ago 
(From The National Provisioner, March 18, 1911.) 


Largest single meat shipment on a 
government order since the Spanish war 


left Chicago for Texas. It included 6 


carloads of bacon, corned beef and other 
meats. 


Brecht Company published a tech- 
nical treatise entitled “Modern Prac- 
tice of Canning Meats,” with George T. 
Hamel as author. 


New packing plant of John Morrell & 
Co., Sioux Falls, S. D., opened first week 
in April, slaughtering 500 hogs per day. 

Fort Worth, Tex., Stock Yards suf- 
fered an estimated $400, 000 loss by fire. 

Chicago Board of Trade memberships 
offered at $2,725 net to buyer. 

Robert H. Hunter, Chicago, packing- 
house insurance expert, and L. Harry 


Freeman, Boyd, Lunham & Co., were 
New York visitors. 


Louis Pfaelzer & Sons Co. new pack- 
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ing plant, complete, substantial and up- 
to-date, opened at Chicago. 


Chicago News of Today 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 24,260 cattle, 5,556 
calves, 21,510 hogs and 42,465 sheep. 


LeRoy B. Steele, assistant director of 
sales, DuPont Cellophane Company, 
was a visitor to Chicago this week. 


Howard R. Smith, Baltimore packing- 
house products broker, was visiting old 
friends in Chicago this week. 


R. C. Pollock, general manager, Na- 
tional Livestock and Meat Board, was 
a speaker at the annual convention of 
the Texas and Southwestern Cattle 
Raisers’ Association, Amarillo, Tex., 
this week. Max O. Cullen, in charge of 
meat merchandising for the Board, is 
also in the Southwest. 








HEADS MEAT INSPECTION. 
Dr. Edward C. Joss succeeds the late Dr. 
A. J. Pistor as head of the Meat Inspec- 
tion Division of the U. S. Bureau of Ani- 
mal Industry. 


Dr. C. E. Gross, chemist, John Morrell 
& Co., Ottumwa, Ia., was a visitor in 
Chicago last week-end. 


Walter Clausen, formerly of the De- 
catur, Ill., branch of Armour and Com- 
pany, has been transferred to the sales 
force at Chicago headquarters. 


J. T. McMillan, president, J. T. Mc- 
Millan*& Company, St. Paul, Minn., was 
a visitor in Chicago during the week. 


R. C. Waehner, general traffic man- 
ager, William Davies Co., was a member 
of the winning team in a recent debate 
at the Traffic Club of Chicago. 


George B. Mulloy, of Brady, McGil- 
livray & Mulloy, packinghouse consult- 
ing engineers, has returned from a trip 
to the Southwest. The firm is making 
power plant surveys for several packers 
in that territory. 


A. Donald Lazerus, Clarence Robert 
Lazerus, Inc., Chicago packinghouse 
products brokers, has just returned via 
airplane from a vacation at Miami 
Beach, Fla., where C. Robert Lazerus 
of the same firm will remain until 
March 23. 


P. J. Costello, sales manager, Roberts 
& Oake, Chicago, died suddenly on 
March 7 following an operation for ap- 
pendicitis. He had been ill only two 
days. “Paddy” Costello had been with 
his firm for more than 26 years, and 
was widely known and popular in the 
trade. He will be missed. He leaves a 
wife and two children. 


Charles Benson, legal adviser for 
Armour and Company at Buenos Aires, 
Argentina, died last week at his home 
in Buenos Aires. He was 50 years of 
age and an authority on Argentine law. 


JOSS NEW INSPECTION CHIEF 


Appointment of Dr. Edward C. Joss 
as chief of the Meat Inspection Divi- 
sion of the Bureau of Animal Industry 
is announced by Dr. John R. Mohler, 
bureau head. Dr. Joss has been act- 
ing as chief since the death of Dr. A. J. 
Pistor. Dr. George E. Totten, who has 
been in charge of the Bureau’s meat 
inspection station at Chicago, is being 
transferred to the administrative office 
at Washington, D. C., where he will be 
assistant chief of the Meat Inspection 
Division. Both new appointments be- 
come effective March 16. 


Dr. Joss, a native of Fairview, Kan., 
entered the Bureau of Animal Industry 
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Always in Tune! 


Sausage and Specialties made with STANGE 
Products, seasoned with Dry Essence of 
Natural Spices, always strike the right note. 
They are always attractive and appetizing 
in appearance. They have piquant, deli- 
cious flavor. They combine in perfect bal- 
ance every quality desired in fine sausage. 


That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in profits! 
Ask for samples! 


' LIST OF PRODUCTS 
Dry Essence of Natural Premier Curing Salt 
Eplces — Individual or Baysteen 
ended 


Sani Close 
Peacock Brand Certified Meat Branding Inks— 
Casing Colors Violet and Brown 


WM. J. STANGE CO. 
2536-40 W. MONROE ST., CHICAGO 
Western Branch, 923 E. 3rd St., Los Angeles 





All-Around 
ECONOMY 


That’s what REDRAH Stock- 
inettes offer to you! You make 
substantial savings in original 
cost. Central location cuts freight 
rates. You make savings by re- 
ducing shrink in processed meats. 
Fresh meats are protected 
against contamination and loss 
from bruises. 

Try REDRAH Stockinettes 
for All-Around ECONOMY! 


Samples gladly sent! 


STOCKINETTES 


for 


HAMS BEEF LAMBS 
SHEEP FRANKS 


Complete stock of tubing in rolls 
































VALATIE MILLS TRENTON MILLS 
CORP. INC. 


Valatie, New York Trenton, Tenn. 














More Profit from 
DOG FOODS! 


Shellabarger Special Flours and Soya Grits 
enable you to produce quality dog foods 
at low competitive prices. They add nour- 
ishing, healthful qualities to prepared ani- 
mal foods, furnishing those ingredients 
necessary to make a well balanced dog 
food. Ask us about pentosans and Vitamin 
E requirements in a dog's ration. Ask us 
for details! 


SHELLABARGER GRAIN 
PRODUCTS CO. Decatur, Ill. 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 


PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














CHRISTENSEN & McDONALD 
ARCHITECTS — ENGINEERS 
59 East Van Buren St. Chicago, Illinois 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning 
INDUSTRIAL AND CONSTRUCTION LOANS 











SAUSATONE 
MEATONE 


SPECIAL X 


BINDER = ae , SERVING 
MEAT PACKING INDUSTRI 
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in 1902 as an assistant inspector and 
three years later became inspector in 
charge of meat inspection at Tacoma, 
Wash. Since that time he has been in 
charge of the stations at Portland, 
Ore., and New York City, in addition to 
occupying other important posts, in- 
cluding that of traveling inspector in 
the Western area, which involved su- 
pervision of federal meat inspection in 
10 states. He also did work for the 
bureau in Australia and New Zealand, 
and later investigated the reindeer in- 
dustry in Alaska. In 1925 he became 
assistant chief at Washington. He is a 
graduate of the Kansas State Agricul- 
tural College and the Chicago Veteri- 
nary College and holds scientific de- 
grees from those institutions. 


Dr. George E. Totten has been in the 
service of the Bureau of Animal Indus- 
try since 1899. He has held important 
veterinary assignments, including di- 
rection of federal meat inspection at 
St. Paul and Chicago. 


New York News Notes 


J. R. White, branch house sales de- 
partment, Swift & Company, Chicago, 
was a visitor to New York last week. 
Superintendent H. F. Price, United 
Dressed Beef Company, New York, is 
vacationing at Miami Beach. 


Cc. S. Briggs, produce department, 
Wilson & Co., Chicago, was in New 
York last week. Another visitor was 
S. C. Frazee, executive department, 
Wilson & Co., Chicago, who spent a day 
in New York before sailing on the s.s. 
Eastern Prince for South America, 
where he will be for several weeks. 


L. B. Dodd, dressed beef department, 
and G. C. Briggs, branch house superin- 
tendent’s office, Armour and Company, 
Chicago, were in New York last week. 
J. A. Young, smoked meats department, 
Armour and Company, Chicago, visited 
at the plant of the New York Butchers’ 
Dressed Meat Company. 


Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended March 7, 1936, were as follows: 
Meat—Manhattan, 1,642 lbs. Fish— 
Manhattan, 50 Ibs. Poultry—Manhattan, 
5 lbs. Due to the strike of elevator 
operators, the health department has 
found it necessary to divert food in- 
spectors to other emergency work. 
Condemnation reports are therefore in- 
complete. 


Countrywide News Notes 


A recent fire in the sausage room of 
the Marshall Packing Co., Marshall- 
town, Ia., was checked after doing 
about $1,300 worth of damage. 


Greenville, Miss., plant of the Inter- 
national Vegetable Oil Co. has resumed 
operations. 


Monroe Packing Corp., Monroe, La., 
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MORRELL FOREMEN ARE LEADERS. — 
New officers of the Foremen’s Club at the Ottumwa, Ia. plant of John Morrell 
& Co. Above (left to right): Ben Allender, sausage department, president; Charles 
Nelson, superintendent's office, vice president. Below (left to right): John McKin- 
ney. time office, treasurer; Elbert Hickman, superintendent's office, secretary. 


has opened a modern plant for proc- 
essing of beef, pork and mutton and 
manufacture of sausage and cheese. 


Clarence Fay has been appointed 
manager of the Decatur, IIl., branch of 
Armour and Company. 


John H. Hall, assistant to vice presi- 
dent Paul C. Smith, Swift & Co., beef 
department, Chicago, has been made 

manager of the Swift 


plant at Fort Worth, | 


Tex., and has gone 
to Fort Worth to 
assume his duties. 
He succeeds Louis F. 
Swift, jr., who comes 
to Chicago to take 
a position in the beef 
department. Mr. 
Swift was manager 
at Denver before go- 
ing to Fort Worth. 
Mr. Hall is a native 
Texan. He went to South America as 
a young man in the employ of Swift 
Internacional, and in 1912 became a de- 
partment manager there. Returning to 
the United States he became manager 
of the Harrisburg, Pa., plant in 1925, 
and in 1926 was put in charge of the 
St. Louis Independent Packing Co. 
plant, where he remained until his 
transfer to Chicago in 1934. 


H. Leslie Parlette, Media, Pa., died 
of a heart attack on February 27, while 
a passenger on a train at Cresson, Pa. 
Mr. Parlette has long been identified 
with the packing industry as a manu- 
facturer of overhead tramrail systems. 
He established the company which 
bears his name in 1904. Mr. Parlett’s 
business will be continued under the 
same name by his sons. 


A famous advocate of quality sausage 
and Virginia style cured hams and 


bacon is T. O. Williams, meat packer 
and sausage manufacturer of Ports- 
mouth, Va. Mr. Wil- 
liams is also an en- 
thusiastic member of 
the Institute and 
may always be seen 
at packers’ conven- 
tions. Although a 
young man, he has 
for 20 years been a 
leader in his terri- 
tory, holding fast 
always to the belief 
that quality prod- 
ucts build a successful business, in spite 
of the temptation year after year to 
meet competition with cheaper mer- 
chandise. “T. O.”, as he is familiarly 
known, is also a strong advocate of 
THE NATIONAL PROVISIONER as an in- 
valuable mouthpiece of a great industry. 


Because Harry Gunderson knows all 
about sweet pickle curing, Armour and 
Company has promoted him to superin- 
tendent of the S. P. department at the 

Omaha plant. He 
succeeds Harry 
Smith, who has. 
been transferred to 
Chicago as superin- 
tendent of the same 
department. Mr. 
Gunderson went to 
work for Armour 
at Omaha in June, 
1924, in the pork 
trimming depart- 
ment. After suc- 
cessive promotions 
to assistant foreman of pork trimming, 
foreman of pork packing, assistant 
foreman of freezers and storage he be- 
came assistant superintendent of the 
S. P. department, a position he held un- 
til his recent promotion. 
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Advertisements like this will appear in leading newspapers coast to coast 


“Tow... WoroGnd HAVOR-CORED : 
WITH ANGOSTUGA GAINS TASTE APPEAL 











A limited number of packers of 
unquestioned reputation will be 
Angostura ...the world’s favorite food and beverage flavoring licensed to buy Angostura for 
flavor-curing their sausages un- 
for over a century. Have your dealer cut you some slices of this der our process for which patents 
are pending covering the use of 
new, tempting delicacy. You will be surprised at the new zest and all aromatic bitters as a part of 
the curing operation, and to use 
the Angostura tag on their prod- 
uct. Angostura tags for Quality 
product identification and attrac- 
color ...and you will be equally surprised at how it cuts the grease tive window streamers for retail- 
ers’ use are supplied free to 
and makes it easy to digest. The country’s leading meat packers and licensed processors. Let your 
; trade and the public know that 
sausage makers also use Angostura to flavor-cure salami, frankfurters, you are among the quality pack- 


ers producing these finer sausages. 


| inte is now more delicious than ever, flavor-cured with 


taste appeal that Angostura gives ... bringing out the flavors of the 


other spices .. . helping bologna hold its deliciousness and appetizing 








sausages, chili con carne...an improvement so important 











that patents covering it are pending. 





For complete information write: sibs tien ain stnids salad 


bologna you buy guarantees 


ANGOSTURA-WUPPERMANN Corp., 250 Park Ave., New York, N. Y. the rich flavor of Angostura. 
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Cut Meat to Fit 


@ Dealer Who Meets 
Customer’s Needs Gets the Trade 


By GEORGE H. DENNIS 


IVE the customer MORE THAN MEAT 
for her money. 

She is trying to balance a family’s 
meat needs against the amount she has 
to spend. She expects some expert help 
from the retailer in bringing about this 
balance. The dealer who cuts, sells and 
prepares meat items so that they fit 
her needs and pocketbook will always 
get her business. 


When a customer asks the price of 
pork chops or pork steak the dealer 
usually quotes her the price per pound. 
If he could read her mind he might 
find that she was not concerned with 
the price per pownd, but with the num- 
ber of chops in a pound. She wants to 
know how many chops she can buy for 
the amount of money she has to spend 
for the meat portion of the meal. 


If she has six persons in her family 
to serve, and 35 cents to spend, she 
knows that each chop must not run over 
6 cents. 


Satisfying the Buyer 


The dealer counts out six chops and 
places them on the scale. If they do 
not over-run the stipulated amount of 
cash the sale is made and the customer 
is satisfied. The price per pound has 
passed from her mind, because her 
money bought the number of chops her 
family needed, in a form so that each 
member could have an equal share. 


If, however, the dealer’s chops are 
cut “hit or miss,” lacking in uniform 
thickness, no two of the same weight— 
some of them cut wedge-shape with the 
bone twice as thick as the meat on the 
bottom of the chop—he may get an un- 
pleasant surprise. He weighs up six of 
these chops and finds they will cost the 
customer 40c or perhaps 60c. The cus- 
tomer then remarks that pork is too 
expensive—she cannot spend that much 
money for one meal’s meat. 


The retailer may then attempt to 
save the day by suggesting some form 
of beef. That does not attract her, 
however, for she had beef yesterday. 
The result is that the dealer has lost a 
sale to another market, or perhaps to a 
meat substitute in the grocery depart- 
ment, because he didn’t cut meat to fit 
the customer’s needs. 


Consider the problem from the cus- 
tomer’s viewpoint. When she buys 
round steak it is not difficult to divide 
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it into servings in her home. But can 
anyone divide four pork chops into six 
equal portions—or three chops into five 
portions? 

Competing foods may find a way to 
fit the customer’s needs if the meat 
dealer does not. She can turn to the 
canned goods shelves and find nearly 
complete meals in a can or two of tuna 
fish, macaroni and cheese, baked beans, 
chop suey, etc. 

Housewives don’t like higher meat 
prices. But dislike of price may change 
to unfriendly feeling toward the re- 
tailer if he does not sell and cut meat 
to give them what they need for the 
amount they have to spend. The dealer 
cannot control his prices but he can cut 
his meat to fit popular demands. 


Service Beats Price Appeal 


The dealer should forget about price. 
When a housewife asks for a sirloin 
steak for 35 cents—give her what she 
asks for! It is more important to be a 
skilful meat cutter than a price cutter. 
A competitor can always meet a price, 
but he cannot always duplicate an ex- 
pert meat merchandiser’s service to his 
customers. 

In cutting meats for the case the 
dealer should note the weight of the 
pieces that sell fastest. If demand for 
pot roasts runs from 30, 40, 60 to 80c, 
it would not be good policy to cut all 


80c roasts and then cut them in two 
to meet calls for smaller roasts. 

This creates unprofitable pieces, be- 
cause the customer will usually take the 
meaty end. Roasts should be cut to fit 
the popular demand and not recut after 
they are in the case. 


EDITOR’S NOTE: This is the first of two 
articles on selling meat to fit the customer’s 
needs. 


RETAILERS’ SHORT COURSES 


More than 200 retail meat dealers 
from 53 cities in Minnesota attended 
the third annual Meat Dealers’ Short 
Course held in St. Paul, Minn., on March 
9 and 10. It was in charge of the 
animal husbandry department of the 
University of Minnesota and the Na- 
tional Live Stock and Meat Board, as- 
sisted by state retailer associations and 
the Institute of American Meat Packers. 


Prof. Alice M. Child of the home eco- 
nomics division of the university, whose 
subject was “How Can I Sell More of 
the Less-Tender Cuts,” said that the 
invariable request of homemakers is for 
more information about other cuts than 
steaks, chops and roasts. She suggested 
the labeling of cuts by name in the 
retail markets as a means of assisting 
the customer. 


Max O. Cullen, merchandising expert 


DON’T SELL PORK CHOPS BY THE POUND. 
Housewife has a certain number of mouths to feed. Cut your chops accordingly 


and please her. 


(Link Belt slicer cut these chops.) 
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WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


Wherever quality meat products are sold, 
there will be found Genuine Vegetable 
Parchment used as outside wrappers or car- 
ton liners. Leading packers have long 
known there is no substitute that has all its 
essential and distinctive qualities. Grease, 
dirt and germ-proof — insoluble in water — 
odorless and tasteless — easily unwrapped, 
permitting unused portions to be re-wrapped 
— easily printed —its perfect sanitary pro- 
tection and practical advantages in use 
make it the natural accompaniment of choice 
products. 





The West Carrollton Parchment Company 
WEST CARROLLTON, OHIO 
Our 40th Year Serving the Food Industry 









































FOR FLAVOR APPEAL MOcrAA] 


CaN you AFFORD 


to allow others to surpass your 
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CHILI POWDER For your convenience, supplies a b 
Complete Con Carne Flavor are available in distributing St ility 
warehouses located strategic- 
CHILI PEPPER ally at important centers - 7] 
Ground throughout the country. Mr. Quality Packer * 


Adequate stocks are main- 
WHOLE CHIL! PEPPERS tained with regular car-lot 


GARLIC POWDER shipments assuring buyers the 
ONION POWDER advantage of lowest transpor- Write us today for full information 
BAI Quality tation costs. on how to make your lard the 
CHIL! PRODUCTS CORPORATION, LTD. best, always! 


1841 E. 50th STREET, LOS ANGELES, CALIF. 
CHICAGO, ILL.: 160 E. ILLINOIS STREET 


Also distributed b 
ws ERE Rigme co. Jaouataaunees,.. | | INDUSTRIAL CHEMICAL SALES CO, Inc. 
es USED EXTENSIVELY 205 W. Wacker Drive, CHICAGO e 230 Park Avenue, NEW YORK 
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of the Board, advocated strict depart- 
mentizing of the store as a way of de- 
termining whether the meat business is 
being conducted at a profit or a loss. 
He stressed the fact that each retailer 
is faced with different problems and 
must adjust his business to local condi- 
tions. As a specific example retailers 
present were asked to suggest prices 
for selling the ham shank, ham butt and 
center cu: slices from a ham costing 
24c a pound. Prices suggested for the 
ham shaik ranged from 15c to 22c a 
pound, for the ham butt from 18 to 27c 
and estiruates on the price for selling 
center ctt slices ranged from 35 to 65c 
per pound. 


Prof. P. A. Anderson, head of the 
meats ‘lepartment of the university, 
discussed the food value of meat, call- 
ing att-ntion to its high rank in pro- 
tein, inion, phosphorus and vitamins. 
Assisted by Mr. Cullen, he gave a 
demonstration to show the comparative 
cut-out values in common and choice 
steer (arcasses. 


Joh: A. Kotal, secretary of the Na- 
tional Association of Retail Meat Deal- 
ers, siid that twelve years’ activity on 
the part of the National Livestock and 
Meat Board had “developed a new meat 
consciousness in the United States.” 





MEAT SCHOOL COMPLAINT 


Tae Federal Trade Commission has 
issued a complaint charging H. E. Mar- 
tindale, trading as the Federal Insti- 
tut: of Meat and Marketing, Menomi- 
nee, Mich., with representations to the 
effect that his correspondence school 
business is a branch of or connected 
with the United States government. 
Martindale, who sells courses in butch- 
ery and meat packing, is alleged to 
have advertised his business as the 
“Central States Division, Federal Insti- 
tute-Meats-Marketing; Washington, D. 
C., H. E. Martindale, Divisional Direc- 
tor. Central States Office, Menominee, 
Mich.” 

Advertisements by the respondent 
that many opportunities for employ- 
ment exist in the meat slaughtering 
and packing industry, that the need for 
trained men is greater than the actual 
demand therefor, and that his course 
trains pupils to adequately fill various 
positions, are untrue, according to the 
complaint. These representations con- 
stitute unfair competition, the com- 
plaint charges. Friday, April 3, is the 
final date for the respondent to show 
cause why the Commission should not 
issue against him an order to cease and 
desist from the practices alleged. 





NEWS OF THE RETAILERS 


White Meat Market has opened at 
2669 Mission st., San Francisco, Cal. 


Gordon’s All Pork Products Co., Inc., 


has located at 1924 Gratiot ave., De- 
troit, Mich. 
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Cascade Meat Market, Sweet Home, 
Ore., has been sold to Albert Waddle 
and Sim Kimball. 


Meat department of Leavenworth 
Market & Grocery, 237 Front st., Leav- 
enworth, Wash., has been purchased by 
L. R. Osborn. 


Nat’s Meat Market has been estab- 
lished at 203 Guerero st., San Fran- 
cisco, Cal. 


Moore’s Market, Inc., has engaged in 
meat and grocery business in Madison, 
Wis. 


Minn. 

G. A. Wittick, meat dealer, Ackley, 
Iowa, has sold his meat business to 
Harris Victor and Kenneth Groning. 

William Miller will open a meat busi- 
ness at 323 Garfield ave., Milwaukee, 
Wis. 





Cal., by C. and B. Finkler, Jacob Bender 
and Joe Choldenko. 

Arthur Tesh will open meat market 
at 2308 38th ave., N., and Josephine 
Smith will open a meat business at 641 
University  st., 


N. E., Minneapolis, 


The Paulus Store, South Batavia ave., 


People’s Meat Market has been incor- 
porated for $10,000 in Los Angeles, 


Aurora, IIl., is being remodeled into a 
grocery and meat market. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on March 12, 1936: 


Fresh Beef: 
STEERS: 
(1) (300-500 Ibs.) choice 
Good 


CHICAGO, 


$13.00@14.50 
11.50@13.00 
10.50@11.50 
NEY fs <td av onsnes saceeeecbaseertan 10.00@10.50 
STEERS: 
ane PRR ob od sdicccciviciscd egiceamenes 
SEED (9 60-cadacwab eve sia abdecesnss chan 13.00@14.50 
Good 





STEERS: 


(600-700 Ibs.) prime..................-. 
Choiee 
Good 





ee 


Fresh Lamb and Mutton: 
LAMB: 
(38 Ibs. down) choice..........cccccees 16.00@17.00 
Good 15.50@16.00 


LAMB: 





LAMB: 
CODSS Theme) Clembee eos osc ccastecnincmnes 14.00@15.00 
Good 


MUTTON: 


(Ewe) (70 Ibs. down) good............ 
BEE Gh 009-6} cebeevtebsétatsdesunessesns 


Fresh Pork Cuts: 
LOINS: 





SHOULDERS: N. Y. Style: Skinned: 


ke RE Ft Spee rence ree 15.50@16.50 
PICNICS: 

> SIE caiknla ain. 2 adda gah sBéngededes! eauiahess 
BUTTS: Boston Style: 

4>-B TRB.” QVBe ove ccsedecvceccccesccess 17.50@19.50 


SPARE RIBS: 


IIs v.08 hevvcevebeseqesoes cotus 13.50@15.00 
TRIMMINGS: 
ORS 5605s cv bon 60k c obec eaten 10.00@10.50 


(1) Includes heifer 450 lbs. down at Chicago. 
(3) Inctudes sides at Boston and Philadelphia. 


BOSTON. 





14.50@16.00 
13.00@14.50 


10.50@11.00 
10.00@10.50 
9.50@10.00 


14.50@16.00 
13.50@14.50 
2 50 


15.00@16.00 
14.50@15.00 


16.50@17.50 
15.50@16.50 
14.50@15.50 
14.00@14.50 


15.50@ 16.00 
14.50@15.50 


NEW YORK. 





PHILA. 


seer eeeeee 
sateen eeee 
teow eeweee 


eee eeeeeee 


we eee eweee 


setae eeeee 


eee eeeneee 


(2) Includes ‘‘skins on’’ at New York and Chicago. 
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STOCKINETTE 
BAGS AND TUBING 


for BEEF—LAMB—HAM—SHEEP 
—PIGS—CUTS—CALVES— 
FRANKS, Etc. 


CORRECT FIT GUARANTEED 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mér. 


with Armour —£ Compan 
Makers of Quality Bags Since 1876 
tea 


Wilmington Provision Company] 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 





CONSUMER’S 
TABLE 
YOUR 
PROFITS ARE 
DETERMINED 











MAPLEINE Emphasizes 
NATURAL FLAVOR! 


THE rich natural flavors 
of ham are strengthened 
and made more perma- 


nent by Mapleine. Try it 
in your own formulas now! 


CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 


ie 


AMONG NEW YORK RETAILERS 


The thirty-sixth annual banquet and 
ball of the Bronx Branch on March 8 
was an outstanding event of the year’s 
entertainments. One of the chief at- 
tractions was the dancing of Frances 
Fiederlein, daughter of orator Frank 
Fiederlein. Attorney Aaron Kaufman 
presented retiring president Ernest 
Ritzmann with a wrist watch from the 
Branch for his five years of hard 
work. Officers of the Branch are Pres- 
ident, David Deerson; first vice presi- 
dent, Otto Eppler; second vice presi- 
dent, Joseph Weinberg; recording sec- 
retary, Theo. Isaacs; financial secre- 
tary, John Machovsky; treasurer, Fred 
Vogelsang; orator, Frank Fiederlein; 
warden, Robert Ehrenreich; business 
manager, Fred Hirsch. The latter was 
secretary of the arrangement commit- 
tee, which was headed by David Deer- 
son. 

A large gathering attended the 
meeting of Eastern Branch Tuesday 
evening of this week. Executive sec- 
retary Fred Riester gave a report on 





—l 














Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


Liberty | 
Bell Brand 











—— 





the conference held at Washington re- 
cently. Arrangements are under way 
for a testimonial dinner to be tendered 
to Theo. Meyer, president New York 
Butchers’ Calfskin Association, and 
treasurer of the Branch, and president 
Joseph Wagner. It was decided to have 
a debate at the next meeting on “How 
to combat chain stores,” featuring Al 
Haas and Andrew Hickman. 

George Anselm, an active member of 
Ye Olde New York Branch, has taken 
over the meat department of Popper’s 
Market, 1429 Third ave. 

On March 17, South Brooklyn 
Branch will have a lady’s night and Ye 
Olde New York Branch, Manhattan, 
will have a card party for mémbers 
and friends. 


FIND A GOOD MAN 


A good man may meet a good job 
through the “Classified” pages of THE 
NATIONAL PROVISIONER. Do you need 
either? 








U. 8. GOVERNMENT INSPECTION 








Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


ALLENTOWN, PA. 


CHAIN STORE NOTES 


Sales of Kroger Grocery & Baking 
Co. for four weeks ended February 22, 
were $17,534,229 against $17,609,448 for 
the similar period in 1935, a decline of 
four-tenths of 1 per cent. 


National Tea Co. reports sales of 
$9,797,485 during the period from Janu- 
ary 1 to February 29, an increase of 
5.2 per cent over sales of $9,317,043 in 
the same period last year. 


American Stores Co. reports net 
earnings of $2,716,241 in 1935 compared 
with $3,362,739 in the preceding year. 
The company was operating 2,826 
stores at the close of 1935 compared 
with 2,859 at the close of 1934. The 
annual report states that the policy of 
opening a larger and more efficient unit 
in place of one or more smaller stores 
in the same community was continued 
last year. 


Watch “Wanted Page” for bargains. 








—————) 

















PORK PRODUCTS—SINCE 1876 


The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 





Partridge 











————— 
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— SPECIALLY 
=e MASTERCRAFT 
> WaunuTHiuis fi qmail Inisennpianasve BODY 


efileats ~*~ | 
os. Bie Si One of many styles built by us to individual 
NéwYork-Chieago (WD) specifications on a mass produc- 
~~ tion plan. Result—Custom Truck 
a Bodies for your needs at standard 
prices. 


LUCE MFG. CO., Lansing, Mich. 








































ae Our Consulting Service Will 
—— | palrigrai COMMERCIAL BODY 
wage tye | COOLING UNIT Solve Your Problems 
Pp ———| Used by Leading Packers Steam...Power...Water... 
for Route Deliveries Refrigeration... Air Conditioning 
Now in Third Year Consult Us Before You Spend 
THEURER BRADY, McGILLIVRAY & MULLOY 





WAGON WORKS, INC. CONSULTING ENGINEERS 
INSULATED—REFRIGERATED 


.. ery COMMERCIAL BODIES 37 West Van Buren St. 1270 Broadway 
Warm Air New York City North Bergen, N. J. Chicago, Ill. New York City, N. Y. 



























WESTON TRUCKING 
& FORWARDING CO. | Bede eraN 


Specializing in Pool M oloi Vuucks 


: 3 Car and Less Car- 
Refrigerated Service pools Boe hay 


Packinghouse Fues- METRO MODEL STANDARD MODEL 


ucts in the Metro- 
politan Area. 


° 1595 sense $565 “wens 











15-19 Brook St. 
Jersey City, N. J. 


Ideal Transport for Food Hauling 




















“C-B” Cold Storage Door 


*‘The Better Door that Costs no More’’ 


The “C-B” Super Freezer Door is 
used where extremely low temper- 
atures are maintained. 


There is a “C-B” Door designed 
to meet every cold storage need. 


Write for a “C-B” Cold Storage 
Door Catalog and price list. 


The Cincinnati Butchers’ 
Supply Corp. 











The “C-B” Fastener for overlapping type 1972-2008 Central Ave., Cincinnati, Ohio 
Freezer Door. Simple and Efficient, 824 Exchange Ave., U. 8S. Yards, Chicago, Ill. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 


No display. 


Remittance must be sent with order. 
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Men Wanted 


Position Wanted 


Equipment For Sale 








Packinghouse Sales 


Wanted’ immediately by Mid-West 
packer, young man experienced in handling 
packinghouse sales to act as assistant to 
our car-route sales manager. Please state 
fully your experience, age and salary de- 
sired. W-279, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, III. 





Casing Salesman 


Wanted, man to develop small sausage 
casing business. Must be able to buy and 
sell. Strictly confidential. Our employes 
know of this advertisement. W-275, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





Sausage Foreman 


Eighteen years’ practical experience on com- 
plete line, loaves and specialties, also inexpensive 
products that bring immediate response. Can 
eliminate trouble, operate economically, figure costs 
and shew weekly results on all details. Will 
guarantee satisfaction. Married, age forty, re- 
liable references. W-268, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 


Cutters 
For sale, No. 5 “Boss” cutter and 
motor; -Perfection cutter; Hottmann 
cutter. Reasonable. FS-282, Tug 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





Packinghouse Superintendent 


With many years’ practical operating experience, 
all departments of plant, beef or pork. Large 
and small plant experience. Wants position as 
plant superintendent. Can handle labor; under- 
stands costs and yields. Operate plant efficiently 
with minimum labor, and operating costs as re- 
sults, W-272, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


Used Machinery 

For sale, used direct-connected No, § 

“Boss” silent cutter with motor attachedy 

AC current, three phase, 60 cycle. Also 

No. 2 Day mixer. Bargaim for quick sale: 
Graf Packing Co., Shawnee, Okla. 





Position Wanted 








Refrigeration Engineer 


Position wanted by licensed stationary engineer 
with 14 years’ experience on refrigerating ma- 
chinery, specializing in ice machinery, high and 
low pressure boiler, steam and electrical mainte- 
nance. Many years’ experience in United States. 
Learned his trade in Germany. Good references. 
Will go anywhere. W-280, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 


Superintendent 


Position wanted by superintendent who 
can operate plant profitably. Expert on 
operating costs, yields and quality control. 
Willing to go anywhere and available at 
once. W-269, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Used Machinery 
Closing out used machinery de 
partment. Many bargains to offer. 
Send us your inquiries. M 
Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 





Misc. Wanted & for Sale 





Curing Foreman 


Position wanted by A-1 curing foreman. 
Many years’ practical experience, sweet 
pickle, dry salt and dry cure. Familiar 
with large, medium and small-sized plants. 
Noted for getting results at minimum 
cost. W-283, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Sausage Foreman 


Position wanted by sausagemaker with 24 years’ 
successful practical experience in all details of 
manufacturing high-grade sausage, 
and specialties. Operate with economy and secure 
results. Well qualified to carry responsibility. 
Past record substantiates capacity, judgment and 
ability. W-284, THE NATIONAL PROVISIONER, 
407 S. Dearboru St., Chicago, Ill. 


meat loaves 





Meat Slicer 
Wanted, used frozen meat slicer, 
preferably direct drive. Must be A-1 
condition. W-281, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Rendering Plant 


For sale, modern equipped plant in 
southern California. Good growing loca- 
tion, large territory, good opportunity for 
right party. Retiring because of illness. 
For details write FS-277, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Sausagemaker 


Young’ married man well experienced in the 
manufacture of all kinds of fancy and standard 
grades of sausage, loaves, boiled and baked hams 
desires connection with small or medium-sized 
concern anywhere. Expert in curing and smoking 
hams, bacon, dried beef, etc. Operate at small 
cost. Now employed. Change for i reason. 
W-285, THE NATIONAL PROV ISIONER, 407 8S. 
Dearborn St., Chicago, Ill. 


Margarine Dept. Supt. 

Man with many years’ experience and 
first-class references and recommenda- 
tions wishes position as production man- 
ager or superintendent. W-224, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 








Salesman 

Salesman contacting abattoirs of Ontario 
well acquainted with purchasing, mechan- 
ical, and stores department, would like to 
hear from firms requiring local representa- 
tive. Honest worker. Most attractive 
commission proposition. Could arrange 
personal interview if necessary. WARDIN 
SHAW, 10 Springrove Ave., Toronto, On- 
tario, Canada. 


Page 64 





Packing Plant 


For sale, modern two-story brick, con- 
crete manufacturing plant formerly owned 
and operated by 

Louis H. Rettberg, Inc., 
Gov’t Est. No. 716. 
Union Stock Yards, 

Baltimore, Md. 


Ready for immediate possession and oper- 
ation. Plant consists of: 


5,200 sq. ft. refrigerated space in- 
cluding freezers and holding rooms. 

7,000 sq. ft. manufacturing and 

storage space including up-to-date 

sausage kitchen, machinery, 

~~ a tama processing and lard 

room 

Laree. loading dock— 

3. 500 sq. ft. garage space. 

Two 150-H.P. boilers. 
Private railroad siding 
Large daylight 
equipped. 


Building completely equipped with up-to- 
date machinery. Apply to 
GEORGE J. LOCHNER 
301 W. Redwood St. 
Baltimore, Md. 


Sifice fully 





Equipment for Sale 


No. 252 “Mechanical” beef casing 
cleaner, Anco 100-lb. sausage stuffer; 
Gruendler 12 in. x 6 in. grinder; 3 in. x 2 
in. x 3 in. duplex lard pump. All good as 
new, attractively priced. FS-276, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


Used Equipment for Sale 


3-4’x 9’ Lard Rolls, made  d Allbright- 
Nell and Mechanical fg. 2 No. 1 
yee Oil Expellers; 3 Bartlett & Snow 
’x 3’ Tankage Dryers, jacketed; 1 Hott- 
mann twin-screw Cutter and Mixer; 1 
36” 4 7 em ge ge 2 Ball & Jewell 
Rotary utters, No. 1 and No. 2 size; 3 
Mechanical Mfg. Co., double-arm Mixers. 
Miscellaneous: cooking Kettles, Render- 
ing Tanks, Digesters, Hammer il 
Grinders, Dryers, Ice Machines, Hydraulic 
Presses, Filter Presses, Pumps, Boilers, 
ete. Have you any equipment for sale? 
Send us a list. 
CONSOLIDATED PRODUCTS CoO., INC. 
14-19 Park Row, New York, N. Y. 


Telephone: Barclay 7-0600. 


Shops and Warehouse: 331 Doremus Avé 
Newark, N. J. 


Packinghouse Equip. For Sale 


Included in sonenes Page ye from 
Packing Company. in good condition. 

1-No. 166 ‘‘Boss’’ atte: Meat Chopper com- 
plete with motor—$350.00. 

1-Hand Power Hydraulic Lard Press, 15 in. dia, 
x30 in. long steel container, 5 in. dia. ram 
14 plates—$150.00. 

1-No. 7E Cleveland Kleen-Kut Lard 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank steam em 


gi ammonia receiver, — 

complete ——s unit, 72-: ee 
overhead traveling crane, = yy crican’ eae 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, 
GEO. H. ALTEN 

Lancaster, Ohio. 
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try our Original , 
WEST VIRGINIA HAMe 


Cooked...Smoked..Ready-to- Serve. 
It adds prestige to your business! 


* 
HYGRADE FOOD PRODUCTS 


Corporation 


30 Church Street New York City 
Sealed in Silver 














HAMS—BACON 
LARD—SAUSAGE 


SOUTHERN ROSE SHORTENING 


FRANKFURTS SAUSAGES The Wm. Schluderberg -T. J. Kurdle Co. 
QUALITY PorkProducts That SATISFY Meat Packers Baltimore, Md. 


nges- C. A. Durr Packing Co., Inc. foods of Unmatched Quality 
’ Utica, N. Y. 
Manufacturers of ese KAY — 
we KL Ser QUALITY 



































NATURE AND | || Superior Packing Co. 


HUMAN SKILL 


combine to give 
Superb Quality 
in these imported 


Service 


St. Paul 








canned Hams. 


Try a Case Today 


DRESSED BEEF 
BONELESS BEEF and VEAL 
| _11E.16th ST, NEW YORK.N. 4 Carlots Barrel Lots 























Philadelphia Scrapple a Specialty iis 


John J. Felin & Co., Inc. | == 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. idiiaateinals 
New York Branch: 407-409 West 13th Street 
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Dry-Zero Corporation 
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*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORE PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
259 W. 14th St. 38 N. Delaware Av. 631 Penn.Av.,N.W. 148 State St. 


Main Office and Packing Plant 


Austin, Minnesota 

















Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars St. Louis 
of Beef and Provisions Shippers of Streight wad Mined 
Pork — Beef — Sausage — Provisions 


NEW YORK OFFICE 
HAMS and BACON 
410 W. 14th Street “Delici tng 
eliciously Mild 


New York Office — 259 W. 14th St. 
REPRESENTATIVES: - REPRESENTATIVES 


Wm. G. Joyce, Boston Murphy & Decker, Boston, Mass. ashington,D.C. 
F. C. Rogers, Philadelphia M. Weinstein Co., Philadelphia, Pa. 4- D- Amiss{ Fvatimere Ma, 


The COLUMBUS PACKING COMPANY R athe 
COLUMBUS, OHIO 


Shippers of Straight and Mixed Cars jr om the lan d —’ Co rn 
HAMS AND BACON ma rm bbb bm Md ddd ddd 


PORK, BEEF AND BLACK HAWK HAMS AND BACON 


PROVISIONS PORK - BEEF - VEAL - LAMB 
* Straight and Mixed Cars of Packing House Products 


New York Office: 410 West 14th Street THE RATH PACKINGCO., wWarERLOO, lows 


NIAGARA BRAND 
oft HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
&) BEEF - PORK = SAUSAGE =- PROVISIONS 

































































BUFFALO — OMAHA — WICHITA 








Week ending March 14, 1936 











UNITED DRESSED BEEF COMPANY | 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Calf Skins 
Horns 
Cattle Switches 





Pulled Wool 
Pickled Skins 
Packer Hides 


Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 





Selected Beef and Sheep Casings 


43rd & 44th Streets 
First Ave. and East River 


NEW YORK CITY 


Telephone 
Murray Hill 4—2900 

















‘‘The Skins You Love to Stuff” 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 


Phone Gramercy 5-3665 


Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a S 


Ave. A, cor. 20th St. New ork, N.Y. | oN. ¥e 














i 





Harry Levi & Company, iniol 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, wu. 3 




















Selected 
Sausage Casings 


(A) 





Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 














MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, Il. 





TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 














————>) 


THE CUDAHY PACKING CO. 


Importers and Exporters of 














Selected Sausage Casings 
221 North La Salle Street Chicago, U. <<a 











a 


rain. 8 


> SAUSAGE CASINGS 
QUALITY STRENGTH SERVICE {i 


4 NEW YORKNY. BOSTON. MASS. BS 
2 276 Fifth Ave. 78-80 North St. & 


a» 
a na a a oe om, om ek dl 








‘| The Finest Tribute to @ 


QUALITY 
PRODUCTS 





n | 
M ONGOLI A 
IMPORTING CO. INC 
| 274 Water Ste, New| York: eee 











The. National Provisionet 











CLEAN ano LUBRICATE 


TROLLEYS 
IN ONE 
OPERATION 


50> 


| * ANCO Trolley Cleaner and Lubricator mechanically cleanses and lubricates 
Trolleys perfectly. It eliminates elaborate and haphazard methods. Hot paraffin oil 
performs the double purpose of removing the accumulation of rust and grease and 
lubricating each wheel journal and swivel perfectly. Trolleys are readily clamped onto 
the four sides of the tumblers which rotate in a bath of hot oil at the rate of 400 
trolleys per hour. Absolutely no other handling is necessary. Very small horsepower 


is required. Write for further details. 


CLEAN ano SANITARY SMOKE STICKS 


ASSURE 


CLEANER 
SAUSAGE 


& ANCO Sausage Stick and Wooden 
Gambrel Washer is especially made for the 
careful sausage maker who insists on keeping 
his products clean and up to a high standard. 
The galvanized steel cylinder can be easily 
loaded and unloaded. This is another machine 
produced according to the ANCO standard of 
quality and to withstand years of hard usage. 


No matter what your equip- 
ment cleaning problems are, 
ANCO stands ready to fulfill 
all inspection requirements. 


aria: 


mem 


THE ALLBRIGHT -NELL co 
CHICAGO 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street ° 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif, 





CIRCLE U BRAND 
DRY SAUSAGE has 
hace hes tia beiniiin 


W. all warm to the sight of an 
old friend. Through the years we have 
discovered in him all those qualities 
that we like the best. To us, he is a sym- 
bol of those qualities . ..We think that this 
is also true of our Circle U Brand Dry 
Sausage. It, too, has stood time’s test. Its 
friends have come to value its fine qual- 
ities . . . not in a few weeks or months 


. but during more than fifty years. 


OMAHA PACKING COMPANY 


CHICAGO 


, In our complete line of Circle U Brand Dry Sausage there 


fp yf ie is a type for every taste... a kind for every nationality. 
Way C. MT But, whatever the variety, fine quality meats and spices will 
RY E L A [| be found in every product that carries the Circle U Brand. 


iy the Piece 
Parties and Pacmics 


. Here are the varieties shown on this page... 
1. Holsteiner, 2. Cervelat, 3.Goteborg, 4. Thur- 
inger, 5. Salami, 6. Farmer, 7. Display Cervelat, 
8.Capicolli, 9.Genoa Salami, 10.Cooked Salami, 
11. Cooked Salami in artificial casing, 12. Italian 
style Butts, 13. Peperoni. 











